My, 


AMERICAN 


CANS 


The fall and winter packing season with its 


variety of products calls for the same good 


cans and the same careful judgment in their 


selection. 


It is impossible to make a better can than 


the “American” and its universal use proves 


it. 


American Can Company 


Chicago NEW YORK 


Baltimore 


San Francisco 
Portland, Ore. 
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COLBERT ROTARY DISC EXHAUST 


a simp e, durable and compact machine. The 
cans are received in a single line and carried 
thru box on revolving tables or discs. The 
cans, on entering and discharging, pass thru 
automatic doors that prevent to free an escape 
of steam. 


Made in 4 sizes, takes cans up to 5% inch. 


Capacity : No. 3 cans from 24 to 84; No. 2 cans 40 to 102 
per m nute. 


SMALLEST FLOOR SPACE 
GREATEST CAPACITY 


OUR AIM: QUALITY—SPEED—ECONOMY 


COLBERT CANNING MACHINERY CO. 


502 PHOENIX BUILDING BALTIMORE, MD. 


iS 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 


about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Oliver J. Johnson, President 


Johnson=Morse Can Co. 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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LITHOGRAPHIC 


ROCHESTER, N.Y. 
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LABELS 


Every up to date Canner takes pride in 
covering his cans in the most artistic style 
in order to make his goods look clean and 
attractive. 


Every up to date Grocer will place the 
most attractive cans on the front shelf. 


It seems penny wise and pound foolish 
to save in the cost of the label which 
amounts to only a small fraction of the cost. 


A beautiful attractive label will help to 
sell your goods more than anything else. 


The most attractive packages are cov- 
ered with fine lithographed labels. 


We make a specialty of Can Labels, 
printed by lithographic process. 


We have designers trained to furnish 
artistic designs for Canners’ Labels. 


STECHER LITHOGRAPHIC CO. 
ROCHESTER, N. Y. 
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Any Canner or Can Maker located on the Pacific 
Coast, no matter where, regardless of size, is in 


my territory. If | have never supplied your wants 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


E. J. JUDGE, san FRANCISCO 


25 CALIFORNIA STREET and 268 MARKET STREET 


REPRE SENTING-~ 


- Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
‘Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


Gre eting 


Yuletide and the New Year are at hand, a time when the heart and mind are filled \) “4 
with gratitude—we can not but reflect OURS to the many friends and patrons of Weller- 1 
Made Machinery. 


The users of Weller-Made Machinery appreciate its distinct merit—we appreciate 
this acknowledgement and their patronage. 


The name ‘Weller’ on machinery has become so imbeded in the minds of its 
users that it invariably associates with it the thought and fact of SERVICE. 


. 
Hoping that our wishes for a prosperous and happy New Year will be as welcome A Yip 


as our products, we are, Very truly WG 
Weller Manufacturing Co, Chicagog/ 
NEW YORK OFFICE 
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DON’T FAIL TO SEE OUR 
EXHIBIT AT THE CANNERS’ 
CONVENTION IN BALTIMORE 
FEBRUARY 2nd TO 7th | 


WE WILL HAVE A FULL 
LINE ON EXHIBITION 
INCLUDING SEVERAL 
NEW AND UP-TO-DATE 
MACHINES 


CALL ON US AND 
LOOK THEM OVER 


Ayars Machine Company, new 


BROWN, BOGGS CO., Lrp., Hamiiron, Ont., Sole Agents for Canada. 


x 
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WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Broken as the week has been by the holiday, and with 
g ANIT ARY yy F ANS the spirit of Christmas still in the air, and stock-taking at 

TOP is crucial point, it is not surprising to learn that there was 
little life in the canned food market. Sellers as well as 


buyers did no more than they were compelled to do, which 
means that transactions were confined to absolute and ur- 


CONSULT US gent requirements. And yet there was some business, and 
possibly a greater amount of feeling for new business on 
-- BEFORE... the part of buyers. They are sounding out the market to 


: get their bearings, a fact that gives good promise for he 
Renewing Contracts Elsewhere {| early New Year. 

The one dominant sentiment of the market today is 
that 1914 is going to be a good year for business. There 
is an amount of hopefulness pervadng all classes of busi- 
ness that cannot but result in improved conditions, and 
SOUTHERN C AN co the feeling that now that the new Currency Bill has become 

° law, and that money will be easier for the future, gives all 
interests new courage and a determination to be up and 
BALTIMORE doing. The old bogy of panics and failures has possibly 
been laid away forever; at least, it is now claimed by the 
financiers that under the elastic currency made possible by 
this recent enactment panics are not possible. It will be 
seen from a brief description we give of this new law in 


PACKERS’ CANS another part of this issue that with the Government back ; 
4 AND : of all money, and the banks required to support each other ; : | 
with mercantile business given a standing in the eyes of 7. | 


GENERAL LINE bankers, where before nothing counted but stocks and  - 


bonds, there is a new condition created, and one which gives 
| great promise. Capital is timid, not because its handlers 
| feared their judgment so much as they did the manipula- 
tions by the “powers that were,” and which it was impos- 


~~ | sible to guess. It was from the uncertainties of the game’ 
that the troubles came, for business has always been grow- 
ing in this great country of ours, and would never have eal 
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had a setback or repression had the entire matter rested 
solely upon business and business men. ‘The old Arkansas 
Traveler who shot his subscribers in the foot to make them 
come in and pay their subscriptions is merely typical of the 
methods used in finances; when business is booming along 


men do not have to borrow money, seek credits 
or pay interest. Consequently when financial con- 
ditions become too satisfactory they had to _ be 


given the Arkansas Traveler’s treatment—halted a bit and 
made pay interest. It would now seem that Uncle Sam has 
taken the gun away from this gentleman, and the knowl- 
edge that this danger is removed will cause business to take 
on greater confidence and a feeling of security and safety. 
This must improve matters. 

It is now learned that not a few jobbers have been 
quietly inquiring regarding tomatoes, realizing that the 
present prices are far below what the real situation would 
seem to warrant, and it will not be surprising to learn that 
a number of good-sized orders have been filled, from the 
dickerings that are now going on. The jobbers are not 
going to scare the market into an advance any sooner than 
they have to, but they are going to buy, and buy heavily, in 
the next few weeks, because they need the goods, and they 
know they are cheap. It is for the canners to realize their 
situation and get a fair price for quality goods; not to be 
unduly excited upon an inquiry to buy, fearing that it may 
be the last visitation. A little confidence on their part will 
bring better prices, and the jobbers will follow the market 
up to higher figures, but they will not help advance them 
if they can prevent it. That is for the canners to do. 

A thorough understanding of the situation is all that 
is necessary to bring about the advance. The great major- 
ity of this year’s packing of tomatoes has gone out of first 
hands, and as a fact the question is now whether the re- 
mainder is sufficient to supply the market during the many 
good consuming months before the new season. Fully 75 
per cent. of the 14,000,000 cases have been distributed and 
are off the market, leaving, say, 3,509,000 cases to supply 
the next eight months. They have not all been consumed, 
but they are in the retailers’ hands, rather than the job- 
bers’, and when it is remembered that it takes an average of 
1,000,000 cases per month to supply the market, the actual 
strength of this article can be seen. 

Corn and peas have been quiet along with the other 
articles of canned foods, but they promise to experience 
new life in the very near future. In fact, there is no ar- 
ticle in the list that cannot look forward to very busy times 
and higher prices in the very near future. By convention 
time the market ought to be in much better condition. 

Much interest has recently been shown in the question 
of buying foreign tin plate for use in making cans; it being 
supposed that under the lower tariff ruling this might be 
an advantage. We have been asked for information on 
numerous occasions, and we probably cannot better answer 
this than quote from The American Metal Market along 
the same line: 

Editor, American Metal Market. 


Sir:—tThe object of this letter is to ask you if you 
can give us information in regard to foreign tin plate. 


We want to know if we can buy tin plate from 
Wales, ship it into this country, manufacture it into 
cans, and ship the cans to Canada, and receive a draw- 
back on 99 per cent. of the duty we paid on the tin 
plate, inasmuch as it is English tin plate shipped into 
the United States and then manufactured into cans and 
shipped back into English territory. 


; We are figuring on a large contract in Canada, and 
_ ,-, While we can stand for some duty, we cannot stand for 
. a 25 per cent. ad valorem duty on our invoice for the 
cans and still use domestic plate. 
We are asking you a good many quéstions, but do 
not know whom else to write to. We shall very much 
appreciate a reply at your early convenience. 


Yours truly, CAN MAKER. 
December 26, 113. 


The Government would allow you a drawback of 
99 per cent. of duty paid on the imported tin plates, 
actually in the cans that are exported, but manufac- 
tured products on which a drawback is desired must be 
exported in accordance with U. S. Treasury regulations, 
and a special regulation must be established promul- 
gating the rate, based on investigation of the prices of 
manufacture. On all cans imported into Canada (see 
Canadian Tariff, item 344) tinware and the manufac- 
ture of tin not otherwise specified, must pay 25 per 
cent., but for British manufacture a preference is al- 
lowed on such products, the duty being 15 per cent. 

The present American duty on tin plates is 15 per 
cent. ad valorem. The present cost of importing tin 
plates, say 12s 6d plus freight and duty at American 
Atlantic seaboard, is about $3.40 per box. 

We think the calculation will show, that on account 
of having to pay 25 per cent. on the cans shipped to 
Canada, against which you have a drawback of 99 per 
cent. of the 15 per cent. duty, it would be very unprofit- 
able to make cans in this country of imported stock for 
export to Canada. We understand you would have to 
pay 25 per cent. duty if the cans were made in America, 
no matter if they were made from English tin plates or 
not. 

You could probably get the exact information by 
writing to Washington or the American Consul at Mon- 
treal.—Editor.” 


Largest 
and 
Best 


DINING 
ROOMS 


in Baltimore 
For Ladies 
and 
Gentlemen 


322 North 
Howard St. 
and 
225 East 
BaltimoreSt. 


Popular 
Prices 


id 
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The New York Market 


Much poor grade stuff is hurting the market—A. somewhat better feeling evident—Trading 
has been very light owing to the holiday etc—Tomatoes show a little more life— 
Maine corn expected to be higher on futures. 


Reported by Telegraph 


New York, Jan. 2, 1914. 

The Market.—The year closed with trade very quiet 
in all lines, though most holders were firm in their views 
on best grades. It is difficult to buy standards or better 
in any variety at less than outside figures, and some hold- 
ers even insist upon higher values than those quoted. 
The year opens with much the same conditions prevailing 
which have governed the market since the rush of the hol- 
iday trade was over. Cheap goods are, as they have been 
heretofore, a menace and it is difficult for holders to dis- 
pose of their stocks as long as the present quantity of low 
grade hangs over the market. Stock-taking still occupies 
the attention of a considerable portion of those interested 
in the business in one way or another, and there seems to 
be no possibility of much improvement before the middle 
of the month, when this necessary work will be done. So 


far as the best grades are concerned the tendency seems— 


to be somewhat in the favor of holders, but in the poorer 
sorts buyers find it comparatively easy to shade values. 
Jobbers take no interest in futures under present circum- 
stances, and are buying nothing which is not absolutely 
necessary for their daily business. After the middle of the 
month is past most interests expect a larger and more 
favorable business. The closing of the market for the 
New Year holiday had the effect of seriously breaking 
upon the week and in a way injurying what little trade 
there was. 

Tomatoes.—Toward the close of the week it seemed 
that best grades were a shade more active, but buyers 
were satisfied with only such lots as they needed for im- 
mediate use. Jobbers and retailers are taking small sup- 
plies at present and not asking packers for any consid- 
erable quantity. Notwithstanding this, nearly all are 
firm in their views and are holding their best grade stock 
up to a higher range of cost. Price changes are few and 
really make no difference in the general activity. No. 2s 
are quoted at 45@474c. with No. 3s at 65@67%c and No. 
10s, $2.25@2.30, all f. o. b. factory. No large sales have 
been made at the inside figures and holders in the main 
refuse to consider even the low range of values here 
quoted. 

Corn.—Maine packers say that opening prices on 
1914 pack will have to run considerably higher than last 
year. The belief now is that fancy grades will not open 
below 9734@$1.00 f. 0. b. factory. A good deal of busi- 
ness subject to approval of prices when made has been 
done in jobbing circles. It is hard to find sellers of old 


pack Maine corn at less than $1.20 laid down. Good stock 
in standard Maine can be picked up at inside figures. 
Some lots in State fancy are held at 85@87Mc. laid down, 
but it is still possible to find standards of what is termed 
ordinary quality at 65@%0c. delivered. Southern Maine 


style can be picked up at 65@Y5c. laid down. Not much 
is wanted at the moment. 

Peas.—Fancy futures are held a shade above the 
opening of last year and packers refuse to make contracts 
except on their own assortments, and these include a 
larger percentage of standard grades than most buyers 
want. Spot old peas are in fair demand without any 
change in prices. The control of 40,000 cases changed 
hands at one sale, but the price was withheld. So far as 
can be learned the situation has not changed materially 
from last week. 

String Beans.—Southern No. 10 greens are held at 
$3.25 and standard 3s at 97'%4c. No. 10 wax are quoted at 
$3.00. Refugees No. 2 are held at $1.65 and cuts can be . 
bought as low as 90c. Movement appears to be rather 
slow. 

Baked Beans.—No. 3 fancy are quoted up to 82%c., 
with standards at 0c. No.1 kidneys are 45c. Movement 
seems to be increasing. 

Asparagus.—Not much change in asparagus is noted 
and mammoth white goes at $2.45 for No. 2%s. Mammoth 
green is quoted at $2.30, with white tips No. 1 at $2.10. 
Green tips are $2.00. 

Succotash.—Movement appears to be slow, but is on 
the whole slightly better than last week. Maine is quoted 
at 95c. and State at 90c. 

Sweet Potatoes —No change from last week’s situa- 
tion. Standard Maryland No. 3s are held up to 77M%c. 
Other varieties are too scarce to maket. 

Spinach.—No. 2 standards are held at 75c., with No. 
3s at 90'%c. One sale of several hundred cases of No. 1 
was reported at $2.85 f. o. b. factory for New York ac- 
count. 

Fruits.—A steady jobbing interest is noted in all of- 
ferings, but the market cannot be called active. Most 
sales are chiefly in small lots and apparently to fill pres- 
ent requirements only. 

Peaches.—It is hard to find stock in California pack 
at less than outside prices in any grade. Stocks are closely 
sold up from first hands on the spot and most buyers are 
obliged to go from place to place to fill a rush order. 
Southern pack is unchanged, but all holders are firm and 
the tendency in general seems to be upward. Movement 
may be said to be limited to actual requirements. 

Apricots.—All holders are firm in their views and 
No. 2% standards are quoted up to $1.70. Extra standard 
24s at $1.85 and extra 2%s, $2.00. 

Pineapples.—Sales are not active and the tendency 
seems to be toward a lower level on all except the very 
best quality of goods. Porto Ricos are quoted at 82%c. 
for No. 1s, with No. 2 fancy at $1.30. Singapore pack is 
firm at $1.15 for No. 1 chunks. No. 10s are quoted as high 
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as $6.00. Hawaiians are held at $2.20 for 2%s extras, 
with standards at 77%4c. Domestic grades are very active 
and prices vary. No. 10 pies are held at $1.75. 

Apples.—A fairly steady market is noted on the best 
grades and Maryland No. 10s are held at $2.50 and No. 3s 
are up to 80c. New York No. 10s are quoted at $3.00 and 
Western 10s are $2.75. Movement is not active in either 
one. 

Pears.—California 24 extras are quoted at $2.75 and 
2% extra standards are $2.00. In Southern pack extra 
standard 2s are up to 85c. and standard 3s at $1.15. Sec- 
ond 3s are quoted at 87%c. 

Plums.—California 2% standards are 82%c., with 
21% extra sandards held as high as $1.47. Southern pack 
is unchanged and little interest shown. 

Cherries.—No. 2 standard whites, Southern pack, are 
quoted at $1.35, but movement at this figure is slow. Cal- 
ifornia 2% extra standards are $2.00, with extra 2™%s at 
$2.25. 

Raspberries.— Movement is slow and interest limited 
to filling small requirements. No. 2s are held up to 90c., 
and it is possible to buy No. 10s at $5.75, but the tendency 
is upward on this grade. 

Srawberries.—No. 2% extra standards are quoted as 
high as $1.50 and standard No. 10s up to $5, and in some 
instances higher. 

Gooseberries.—Not much movement and sales are 
made at 72%c. for No. 10s. 


Blackberries.—The quantity in the market was very 
small and buyers are generally obliged to do some search- 
ing before they hope to get any considerable quantity. 
Prices are a matter of negotiation between buyer and 
themselves. 

Blueberries.—Few Maine No. 8s can be had at $6.00 
and No. 2s up to $1.80 and even higher in some instances. 

Salmon.—Best grades of red and pinks are going out 
under fair demand. Reds are reported practically out of 
first hands on the Coast. The market is fairly steady at 
$1.324%. Pinks are still quoted at 80c. Medium grade is 
up to $1.00 for No. 1s, with halves at %5c. Columbia 
River is steady at $2.30 for No. 1 fancies and $1.32% for 
halves. No. 1 fancy sockeyes are held at $1.97% and 


halves at $1.30. In one or two instances it has been pos- 
sible to buy sockeye at $1.87 here. 


Sardines.—Domestic pack are freely offered, but de- 
mand is slower since the holiday influence exerted itself. 
Key quarter oils are quoted at $3.50, but keyless is $3.25. 
Oil mustards are held at $3.25 and oil tomatoes at $3.75. 
Imported sardines are high. Best grade of French pack 
is up to $40.00 a case. Portuguese halves are quoted at 


$14.50. Very few are in the market even under this price 
and movement is slack. 


Oysters.—Most holders are confident of their prices 
and are refusing to make concessions even when it would 
secure a large order. The supply on hand in this market 
is slow and buyers will have to go to the packers to re- 
plenish their stocks. 


Shrimp.—The market is firm at $1.17% for No. 1 and 
$2.27%4 for No. 1%. 

Crab Meat.—The situation is changed, with $2,50 
quoted for No, % in Japanese pack. 


PICKED UP IN THE TRADE. 


Cables from Norway say that a few small sardine fish are 


’ being taken and there is great competition among packers to 


secure ‘these little fish so as to fill some of their orders. Of 
course, they are obliged to pay high prices for these fish. 

J. A. Trombley, a leading grocer of Springfield, Mass., was 
a visitor in the West Side grocery trade this week. 

Wires from the Coast are to the effect that the market on 
all descriptions of pink salmon is growing stronger. Stocks 
of all grades are said to be virtually out of first hands. 


Hayden Dudley, head of the Boston office of U. H. Dudley 
& Co., has been in New York the past week. He says business 
conditions in New York are seasonably active. 


John H. Williams, Sedalia, Mo., was a visitor in the West 
Side canned foods trade during the week. . 


Willard G. Rouse, of the Easton Commission Company, 
says: “The market for canned foods has been dull, as it 
usually is at this season, but there is no pressure of stock com- 
ing from the packers. In point of fact, stocks of fancy and 
really extra quality grades of goods have been largely depleted 
and the comparatively small offerings are held for more money. 
The position of tomatoes is such as to warrant the belief that 
prices will go higher before the opening of spring trade. 

The Lee Canning Company, of Rome and Hamilton, N. Y., 
has filed an involuntary petition in bankruptcy. The liabilities 
are placed at $133,000 and the assets at $108,000. John E. 
Mason, of Rome, has been appointed receiver. 

George J. Smith, of Kingston, N. Y., long interested in the 
firm of Acker, Merral & Condit, died at Atlantic City, N. J., of 
heart failure, superinduced by nervous breakdown. 

R. H. Baxter, of the Augusta Canning Company, Augusta, 
Me., was in New York the early part of the week and made his 
"pales with M. W. Houck & Bro., the company’s agents 

ere, 


According to the Griffith-Durney Company, of San Fran- 
cisco, the total pack of Alaska salmon, according to reports 
from the canners, follows: In 1913, 3,780,000 cases; 1912, 
3,861,881 cases; 1911, 2,849,639 cases; 1910, 2,418,868 cases; 
1909, 2,332,806 cases; 1908, 2,615,852 cases; 1907, 2,149,742 
cases. Barring one or two small lots, Alaska red is out of first 
hands. Higher prices on pinks are predicted because of scar- 
city. 

Canned pickled olives are reported as among the output 
of a cannery at Tulare, Cal., of which Vernon Campbell is man- 
ager. The olives are now being processed and will be offered 
later in the season. Mr. Campbell had charge of the erection 
and fitting up of the first olive cannery in the United States at 
Los Angeles. 

A block of 1,000 cases of No. 2 Maryland tomatoes is of- 
fered for prompt shipment at 47%c. f. o. b. factory. 


HUDSON. 


WORTH MEMBERSHIP IN NATIONAL CANNERS’ 
ASSOCIATION. 


The Adjustment Committee of the National Canners’ As- 
sociation, which is composed of E. V. Stockham, Chairman; 
C. S. Stevens and D. C. Pierce, is doing effectual work for the 
canners in helping them adjust differences with the distribu- 
tors. 

As is well known, this Adjustment Committee will not 
undertake a case unless it is looked into from all sides, and it 
is found that the canner has fulfilled his contract in good faith. 
It will then take the case and push it to a conclusion, usually 
with most satisfactory results. But unless the packer appears 
correct, the case will not be touched. 

The following letter is a fair example of this good work: 

“National Canners’ Association: 

Gentlemen: We received last night from 
their check for $ , in full for balance due us on in- 
voice of 

This is the claim that you had in hand for us and 
we beg to thank you for your efforts in our behalf. 

Yours very truly, 

This particular case is where a jobber had made a deduc- 
tion from an invoice which the Adjustment Committee consid- 
ered unfair, and which was paid by the jobber, promptly, upon 
notice that the Committee took this view of the case. 

If the National Canners’ Association could do nothing 
else it would be worth the cost of its dues and contributions 
to belong to it, 


” 
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No. 12. | 
| Sanitary Can Body Maker 


Meets the most exacting requirements 


A High Speed, Smooth Running Body Maker, free of vibra- 
tion, for economically making lock-and-lap seam can bodies. Auto- 
matic feeding may be stopped instantly, independent of other 
parts. Notching dies are adjustable for the entire range of work. 
Absolutely square delivery to the horn and notching dies—no 
‘cocked blanks’. The crank edger is a particular feature of 
merit both for its method of operation and for its strength. For 
different diameter of can bodies the adjustment for notching dies, 
edger, side guage and feed fingers is made simultaneously by 
simply turning hand wheels which move the entire mechanism 
holding intact the correct alignment. The horn is solidly sup- 
ported straight down to the bed of the machine. Liquid solder 
is applied by means of a roll. 60,000 in ten hours is the minimum 
capacity. 


“Builders of the Complete Line” 


Patented 


E. W. BLISS. CO., 25 apAMs sTREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FIRE INSURANCE 
CANNERS GE SUBSCRIBERS 
WARNER INTER-INSURANCE. BUREAU 


THE RESULT OF CO-OPERATION JANUARY Ist, 1913 


Insurance in force $20,621,472.15 
Cash Assets - - 318,078.85 
Losses paid in five years - - . 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 


Chillicothe, Ohio Westminster, Md. Chicago, Illinois 


A 
| | | 
| 
U 
| | 
} is i} 
} 
U | 
= 
| | 
| 
| 
7 
4 


_ The Chicago Market 
The pranks of a line-o-type and a misp]aeedepame—Chicago to California and return on 


one change—Tomatoes beginning to attract—Bargains in peas sought—New Banking 
law heartily endorsed—Few changes in Chicago business houses. 


; Reported by Telegraph 


Chicago, January 2, 1914. 

Highly Complimented.—The “make-up man” in the 
composing room of The Canning Trade pad me a very high 
compliment in the last issue by attaching about half my 
communication to that of your most able and interesting 
correspondent in San Francisco and compelling him to sign 
ii with hs popular sgnature, “Berkeley,” and then proceed- 
ed to attach about the same quantity of “Berkeley’s” letter 
to mine over my signature, very much to my satisfaction, 
bu thow must “Berkeley” have felt when he noticed it? 

Since the invention of those damnable linotype ma- 
chines, which set up solid lines instead of letters, such 
things are easy and frequent, but sometimes exasperating 
and confusing, and you seldom pick up a large daily paper 
without observing a few misplaced or transposed lines. 

I am merely explaining the matter to protect “Berk- 
ley”’s” reputation, for it is now the festive and hilarious 
time of the year, and subscribers might not understand 
why he “rounded up” the Chicago news in his Frisco let- 
ter and be lead to erroneous conclusions as to his being 
an absolute abstainer. 

Most of them know that I was born in Kentucky, 
and that my early and date training render me immune 
trom toxic or intoxic stimulants, unless taken in abnor- 
mal quantities, and I am not likely to suffer from baseless 
suspicions. 

Canned Tomatoes.—QOur wholesalers are begining to 
sit up and take notice of the very low prevailing prices, 
and to meditate and hesitate about attaching themselves 
to a few thousand cases of No. 3 size at 65c. per dozen 
f. o. b. Maryland. 

It is rumored that several large blocks are now under 
negotiation, and that samples have been sent. for, on a sale 
or two made subject to approval of samples. 

Canned Corn.—Wholesalers seem to be pretty well 
supplied with this staple, with the exception of fancy 
Country Gentleman grade and variety, and that particular 
article is hard to find. 

Canned Peas.—Quite a demand seems to have sud- 
denly arisen for bargains in canned peas, and a number of 
factory “clean-ups” are reported to have been made by 
one or two of our large wholesale houses. 

Prices at which the sales were made are said to have 
been low, so low, indeed, that they seemed disastrous, but 
when the quality of the goods was investigated a very good 
reason for the irregularity of the price was found in the 
irregularity of the grading and of the quality. 

The Regional Reserves.—The bankers of the Central 
West are lining up strong in support of the new Currency 
Bill, and applications for membership in the reserve banks 
and its privileges are most general. 


Many State Banks are said to be preparing to become 
National Banks in order to be on the same basis .as the 
others. This is most gratifying and reassuring. 

The flexibility of the currency is now assured, and 
the improbability of panics (some claim the impossibility 
of panics) makes one feel after all that there is much pa- 
triotic spirit in the old land yet, even among the bankers. 

A broader view of things has been taken by capitalis- 
tic interests of late, and the men of money have been 
brought to see that their prosperity greatly depends on 
the general prosperity of all the people. 

It is claimed that the rendering of approved commer- 
cial and agricultural paper eligible, when endorsed by 
banks, as collateral for the issue of currency, will give us 
more and cheaper money, and have the result to withdraw 
the money from the stock gambling interests, and give its 
use to the legitimate producers, manufacturers and dis- 
tributors. 

It is to be hoped that these predictions and hopes may 
come true, and that the retarded industries of the country 
may again speed ahead. | 

Taking Stock.—Very little news except of a general 
character is to be had this week, owing to the fact that 
nearly all our wholesale houses take inventory on the first 
of January, and have been preparing for it several weeks. 

- Several who used to take stock on February first have 
changed, and now “figure up” on the first day of the year, 
or rather on the last day of the year, when the books are 
closed. 

Optimistic Grocers.—\Vholesale grocers seem to be 
optimistically inclined and to be fairly satisfied with last 
year’s business (1913), as to amount of sales, and as they 
keep their profits pretty accurately figured daily and 
monthly, they do not appear to be anxious about the net 
returns for the year. 

Retailers Satisfied—I have talked with a number of 
Chicago retail grocers whom I have met, and they report 
that their business for 1913 was fully equal to that of 
1912 in volume of sales and profits. 

Futures Early.—It looks as if the campaign for 
canned foods futures would start early, and canners are in 
conference with their brokers by mail on that purpose bent. 

Few Changes.—There have been but few changes of 
agencies or representation of canners that I have heard of, 
and only a few newcomers who will be prepared to take 
orders. 

The Wholesale Changes—Two wholesale grocery 
houses have wthdrawn this year from the Chicago market. 
The Meyer Grocery Company liquidated and paid all lia- 
bilities in full except to the stockholders, who have so far 
been paid only about eighteen per cent. of their investment, 
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REG. U. S. PAT. OFFICE 


As the quality of canned foods depends, to a large extent, on the quality of Soldering Flux 
used, it is important that you use Soldering Flux of the best quality. Our chemists are paying 
special attention to Soldering Flux used in manufacturing and capping packers’ cans, and not a 
pound is shipped by us which does not stand the most rigid tests. 

Eureka Soldering Flux is indispensable in the canning business, because it is pure and abso- 
lutely free from acid or any other harmful ingredients. 

Drop us a line and we will give you other reasons why you should use this well-known brand. 


Manufactured Only By 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


MORRAL BROTHERS ‘Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 
Morral Cutters and each company has 26 Morral Cutters in use. 


THE MORRAL CORN CUTTER Either single er double cut 


PATENTED 


Messrs. Morral Bros., Morral, Ohio. 
GENTLEMEN :— 


TESTIMONIALS 


° Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 


. what is more important without clogging the machine and thus saves both 


time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 


‘one-fourth the amount averaged by other machines we have used. 


Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Circleville, Ohio, October 3, 1912 


It gives us great pleasure to reply tO yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. 


Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single | 


cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here —s packing season. 


Yours respectfully, . SEARS & CO., By H. M CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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and have been given to understand that there will prob- 
ably be an additional return of about two per cent. 

The misfortunes of the home,awhich was one of thé 
chain of Meyer wholesale houses emanating from St. Louis, 
are attributable to a lack of knowledge of the Chicago city 
trade and a policy to cater to the smaller dealers, and take 
too great credit risks, in order to secure a larger percentage 
of profit. All liabilities were paid except those to stock- 
holders. 

L. Stogort Sons Co. were put into involuntary bank- 
ruptcy several months ago wth liabilities of about seventy 
housand dollars. The receiver has submitted a proposition 
to take the assets, book accounts and stock and pay 35 per 
cent. cash, which will probably be accepted. This firm 
tried to do business on too little capital, starting with only 
fifteen thousand dollars. 

Baltimore Convention.—There seems to be a very 
general inention to attend this big meeting February 2 to 
6, 1914. 

I hear of many who are going to make it an occasion 
of a general Eastern trip, but they are all coming by the 
way of Baltimore and the big convention. 

WRANGLER. 


GOVERNMENT WARNS AGAINST UNCOOKED AND 
RAW PORK. 


Danger of Trichinosis in Special Forms of Pork Prepared for 
Christmas Use in Certain Sections. 


Washington D. C., Dec. 22.—The risk of contracting trich- 
inosis from eating raw or uncooked pork is, according to spe- 
cialists of the Department of Agriculture, particularly great at 


the Christmas season in certain sections where people are ac- 


customed to prepare special uncooked pork products for holi- 
day. consumption. While American people as a rule prefer 
cooked pork, which is wholesome, there are many who un- 
knowingly or deliberately consume pork in an uncooked con- 
dition, either in the form of raw ham or smoked sausages. In 
many districts, particularly in sections with large foreign pop- 
ulations, a great deal of pork is made into such products for 
home use, and during the holiday seasons an individual may 
make up a considerable amount of these products and distrib- 
ute them among his neighbors. In other cases these products 
are used by the maker to feed a large number of persons who 
have gathered for a wedding, a christening, or other celebra- 
tion. Large quantities of pork products intended to be eaten 
raw are also prepared commercially. 

Great risk always attends the use of raw or uncooked pork . 
for food, and undoubtedly many isolated cases of trichinosis 
are treated as other sicknesses and are not traced back to the 
eating of raw pork. Where a large number of persons are 
affected the circumstances, however, are very striking and the 
cases of trichinosis are often traced back to their source. Dur- 
ing November and December, 1911, in a California community 
«there were 58 cases of illness, terminating fatally, all of which 
were traced back to some salami sausage purchased from a 
single farmer. Other outbreaks of trichinosis have occurred 
where the number of fatalities has been even greater. 

The illness which may result from eating raw pork known 
as trichinosis, is caused by a parasite or a worm, microscopic 
in size, which occurs in the flesh of hogs. There is no known 
effective method of treating the disease. The patient dies or 
recovers apparently irrespective of the nature of the treatment. 
In many cases patients who have survived the acute stages of 
the disease have had their health more or less permanently 
impaired. 

All pork should be thoroughly cooked. 


special advertising effort. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont.. CANADIAN DEALERS. 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS. 
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PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 
QUALITY 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHO) 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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Seattle 


Market 


The season’s pack larger than any previous record—The figures in detail—Independent 


packers trying to organize— Pinks very liable to advance. 


Reported by Telegraph 


Seattle, January 2nd, 1914. 

Salmon.—In the absence of any new business worth 
mentioning a lot of interest is being taken this week in the 
advanced information relative to the size of the 1913 pack. 
These estimates, which are considered pretty nearly cor- 
rect, place the 1913 pack of the North Pacific at 7,400,000 
cases, the largest pack ever put up by more than a million 
and a quarter cases. With such a pack it is no wonder that 
a lot of packers lost their nerve last fall and cut prices. The 
pack figures show that all grades were in much heavier sup- 
ply than in 1912 except pinks. However, the pack of pinks 
Was 2,300,000 cases, which three or four years ago would 
have been considered so large that it would be impossible to 
niove it. The season’s estimated pack, together with that of 
the two previous years, follows: 


Chums & Pinks HighGrades All Grades 

Cases. Cases. Cases. 
2,966,385 3,174,556 6,140,887 
eee 2,383,456 3,440,338 5,823,794 
2,300,000 5,100,000 7,400,000 


One reason why the 1913 total looms so large is that 
the Britsh Columbia Pack was much larger than had been 
expected. The British Columbia packers put up over 
1,300,000 cases, whereas at one time it looked as though 
they would pack less than 700,000 cases. 

The pack of chums and pinks looks about the same as 
it was in 1912, but is quite a little smaller than it was in 
1QII. 

The market is quiet,of course,during the holiday sea- 
son. Some little business is coming in, but nothing of any 
great volume. 

Efforts are being made again among the so-called in- 
dependent packers to get together and organize a selling 
agency in order to cut down selling expense and be in a 
better position to push canned salmon into new and as yet 
untried markets. Quite a little interest has been stirred up 
here in the scheme, but the plan has been discussed many 
times before and nothing ever done toward putting the 
scheme into actual operation. 

_ There is relatively a better demand for pinks than for 
the other grades. This is due for one thing to the fact 
that statistically this grade of canned salmon is in limited 
supply. The pack is less than it was a year ago and the 
demand very much heavier to date. Notwithstanding that 
a bear element has been quoting pinks for spring delivery 
at present prices, there are men who believe that they are 
speculating and that they are due for trouble. Cheap fish 
is getting scarce. Chums are about all cleaned up, What 
few remain in first hands are held at about 62%c. 

Some of the meat packers have been heavy purchas- 
ers of canned salmon and as the price of canned meats is 
about 400 per cent, higher than pink fish, naturally the 


fish has the call in most instances. The 65c. price on 
pinks in most cases means a loss to the salmon packer and 
tends,toward smaller production, and the fact that at that 
price pink salmon is a 10-cent seller to the consumer tends 
to materially increase the demand. It is only a matter of 
time when these two forces are bound to create an im- 
proved condition. 

It is very largely on the basis of this reasoning that a 
Seattle brokerage house recently made the following an- 
nouncement to the trade: “We think pinks will reach 75 
cents about the first of March, probably 85 cents by the 
first of July, but the jobbers had better get in while the 
gettitg is good. The burden of the demand for cheap fish 
falls very largely in pinks, which are still selling at 65c. 
While there will be a slight carry-over of pinks, this will 
hardly be adequate for the requirements of 1914, when the 
pack of pinks is due to be the smallest in four years. 

In regard to other grades this firm says, and this is a 
fair statement of market conditions: 

“Medium reds and Cohoes are attracting considerable 
attention prices for talls being about 85c. A few flats re- 
main at $1.10 and a fair supply of halves held for about 
70c. per dozen. Owing to the scarcity of red Alaska, many 
wise jobbers are stocking up on these three sizes. 

“Red Alaska are practically all cleaned up. A few 
are held in California. Perhaps a few hundred cases re- 
main here at $1.25 to $1.50 per dozen. 

“Quite a large stock of blood red sockeyes remain, 
mostly in the hands of packers, who are holding for an 
expected $1.75 to $1.80 price by May or June. The talls 
on the spot are held at $1.45 to $1.50. A few flats remain 
at about $1.80, a few halves at about $1.15. 

“A few cars of l-inch tall Alaska Kings remain; 
price about $1.07% to $1.10.” “SALMON.” 


FUTURE MEETINGS OF INTEREST TO CANNERS. 


The following is a schedule of the various Associations 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, please write 
or telegraph us promptly at our expense. 


January 6-7-8—Missouri Valley Canners’ Association, at The 
Coates House, Kansas City, Mo. Annual 
meeting. 

January 14, 1914—Utah Canners’ Association, at Salt Lake. 
Annual meeting. 

January 13-14-15—Ohio Canners’ Association, Secor Hotel, 
Toledo, Ohio. Annual meeting. 

February 2-7—National Canners’ Association, National Brok- 
ers’ Association and National Machinery and 
Supplymen’s Association, at Baltimore. 
Headquarters Belvidere Hotel. Machinery 
display at Fifth Regiment Armory. 


; 


Baltimore Convention News 


All the News regarding the great Convention of the National Canners’ 
and Allied Associations to be held at Baltimore 
February 2nd to 7th, 1914 


see what you want, ask for it. 


Realizing that the entire Canning Industry is anxious for full 
information regarding all features of the Convention City, ‘“THE 
Canning TRADE”’ will each week, from now until Convention 
time, give pertinent information of this kind in this column. 
It will endeavor to anticipate your inquiry but if you don’t 


IGGEST 
EST 
'ALTIMORE 


CONVENTION CITY—HOTEL COMMITTEE. 


D. H. Stevenson, Chairman, 415 W. Camden St., Balto. 
W. C. West, A. Hampton Steele and Thomas L. 
North, Jr. ° 


We advise all desiring to reserve rooms for the Con- 
vention week, to place their applications in the hands of 
the Hotel Committee, with the assurance that they will 
have every possible attention. Arrangements have been 
completed to take care of you in hotel, boarding house or 
Y. M. C. A., if you will but specify your preference. 


One is not usually thanked until a service is com- 
pleted; but we want to congratulate this Committee on 
the amount of splendid, disinterested work it is doing for 
the comfort and convenience of the canners and others 
who intend to be present at the great Baltimore Conven- 
tion. Its members are all busy men, but they are unsel- 
fishly taking their business hours to insure the comfort of 


others. The hotels’ appreciate the work they are doing 
because it regulates and clarifies a situation which might 
otherwise be very complicated for them. All hotels have 
filed with the Canned Goods Exchange a list of their 
rates ; did so, in fact, before Baltimore was selected as the 
Convention City ; so that every man may feel perfectly at 
ease in this matter. It is simply an orderly, methodical 
way of handling a difficult situation, and its benefits are 
all at your service. 


Mr. Thomas L. North, Jr., who is of the brokerage 
office of Thos. J. Meehan & Co., has been quite sick for 
the past few weeks, a serious handicap to his office, as 
well as to the Committee; but we are pleased to report 
that he is now himself again, and is back on the job. 


Mr. Maiers, of J. G. Maiers Sons, the men who are 
famous throughout the industry because of the lacquer 


BALTIMORE—THE MONUMENTAL CITY. 
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they furnish, met with a painful accident this past week 
by being struck by a street car. His arm was badly 'lac- 
erated, and he now carries it in a sling. 


That popular pair of brokers, Salzman and Trimble, 
of T. G. Cranwell & Co.’s brokerge office, will have new 
quarters in which to welcome their many friends during 


Convention week. With the beginning of the year they | 


moved from their old offices at Light and German streets 
to the handsome new North German-Lloyd Building at 
the corner of Charles and German streets. This building 
is one of the real types of German achitecture in this 
county; but just what that has to do with the canned 
food brokerage business we are not ab‘e to say. The 
North German-Lloyd is a water route. 


C. E. Mueller the popular representative of the Sea- 
board Air Line, will appear in added glory henceforth, as 
he has been promoted to succeed Mr. Fox as Freight 
Agent of this line; while Mr. Fox moves up a peg higher 
in the services of his Company and will be located at 
Jacksonville, Fla. While congratulating Mr. Muelier on 
his well-merited advance, the canners of Baltimore will 
part with Mr. Fox with regret, and he goes with the best 
wishes of his many friends. 


Some of the most juicy morsels of the program for 
Convention week have been purposely withheld, in order 
that the official program issued by the National Canners’ 
Association, this year, might have the pleasure of ac- 
quainting the industry with some surprising details. But 
it will be betraying no confidences on our part to say that 
Marion Harland (in private life Mrs. Terhune) will ad- 
dress the Convention, as she did in Rochester two years 
ago. There is no more famous writer on Domestic Sci- 
ences than this kindly old lady, who has spent years giv- 
ing helpful advice to the housekeepers of the country. 
Her articles are syndicated, appearing in a large number 
of papers, covering a wide territory, and through them 
she is known and loved by a great army of wives and 
mothers. Her kindly interest and helpful advice for their 
welfare are heartily reciprocated by the esteem and confi- 
dence of her many readers, 

Her conversion to an abiding faith in canned foods 
as being the purest, most economical and therefore the 
cheapest form of food, is of but comparatively recent date ; 
but she is now an active missionary, spreading the truths 
she has learned, and as such the greatest friend of canned 
foods. It is not often that she consents to appear-for a 
lecture, as she will do on this occasion, and the industry 
feels itself complimented that she is to do so. Baltimore 
particularly feels honored that she should grace this city, 
the Mother of the Canned Food Industry, with her pres- 
ence as an acknowledgement of her faith in this industry. 

McHugh S. Orem, the orator of the Cheaspeake, will 
be one of the main speakers of the evening, giving the 
laiety present a true version of what canned foods 
actually are. 


15 


Secretary of Commerce and Labor Redfield will also 
address the Convention at the same time and place, as he 
has become a warm admirer of canned foods and their 
possibilities as regards their export. The Lyceum The- 
atre has been engaged for this memorable evening, and 


A Few of Baltimore’s Big Buildings 


there will probably be few who fail to hear these notable 
speakers. 


Baltimore has long been famous for the beauty of her 
women, but after the Convention she will be renowned 
for the splendid way in which she treated the fair sex in 
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attendance at this Canners’ Convention. -Maryland men 
have always felt that there was nothing too good for the 
ladies; and this is the principle on which the Canned 
Goods Exchange, through its Committee on Entertain- 
ment, is working for the enjoyment of the ladies who 
come to this Convention. There promises to be not a dull 
moment for them, from the time they arrive until they 
make their parting adieux. The fact is the feminine side 
of the Baltimore ¢anning industry is as much enthused 
over the coming Convention as is the masculine, and they 


are going to see that the ladies are as well taken care of 
as are the “mere men.” 


Notice that in all our views of the city there appears, 
unobtrusively and as if a matter of course, the outline of 
some monument. This is the city of monuments erected 
to the heroes of the State and Nation. The reproduction 
on the opposite page of the Mt. Royal Station of the Bal- 
timore and Ohio Railroad, shows the up-town station near 
the Belvedere Hotel, and as will be noticed, just in front 
of the Fifth Regiment Armory, where the Machinery dis- 
play will be made. 


It’s about time to take into consideration your trip to 
Baltimore, and to. look up your railroad agent, secure 
rates and information. You can reach Baltimore by rail 
or trolley, by water or by automobile; but if none of these 
should be convenient, you will find good roads to drive or 


to walk—but the thing is to reach Baltimore—during the 
Canners’ Convention. 


MR. CANNER: 


‘SAVE THE MONEY!! MACHINERY. 


ITHE INPROVED way | 6) 


SOMEBODY WANTS IT 
WHY NOT TELL WHAT YOU HAVE! The rust will” 
ruin, or moths devour while you have -it stored, making up 
your mind. Offer it NOW, while in good condition, through 
a “FOR SALE” Ad in The Canning Trade. 
THEY ALL SEE IT!!! 


HUNDREDS OF CANNERS can tell you that 
on one item alone they were paid back 
ten fold by their visiting the Annual 
Convention of the National Canners’ 


Association. 


Therefore, Take a Tip from Kitt and just say: 
“ll be there, and advise the Committee 
on attendance to that effect. 

Mr. Robert A. Sindall, No. 116 Market Place, 

. Baltimore, Md. is a member of that 


Committee. 


“KITTREDGELABELSCHICAGO” 
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A NOTABLE ACCOMPLISHMENT 


THE COMPILATION AND PUBLICATION OF 


“A HISTORY OF THE CANNING INDUSTRY by its MOST PROMINENT MEN” 


(THE SOUVENIR PROGRAM—HISTORY ISSUE OF THE Canning TRADE) 
—ISSUED JANUARY 19th, 1914——- 


THE CONTENTS 


of A. SCHULTZ & CO. 
BALTIMORE, MASTER OF THE ART OF CANNING ..........:cccccccsccesscesseeeseees By HUGH 8. OREM, Ex-Prest., 
of CANNED GOODS EXCHANGE. 
THE CANNING INDUSTRY ON THE PENINSULA...........:cccccccccsceesseeeesseeeees By COL. A. W. SISK, 
of A. W. SISK & SON. 
INCIDENTS OF THE CANNING INDUSTRY IN NEW ENGLAND........ ...... By W. LYMAN UNDERWOOD, 
of MASS. INST. OF TECHNOLOGY. 
THE CANNING INDUSTRY IN THE SOUTH.........:cccc:.cccccésscscscccsssccssssseerees By JOHN G. RUGE, Prest., 
of RUGE BROS. CANG. CO. 
A BRIEF HISTORY OF THE INDUSTRY IN THE MIDDLE WEST.............. By WM. MOORE, 
of ILLINOIS CANG, CO. 
THE CANNING INDUSTRY IN CALIFORNIA AND HAWAIL........00:cc00000008 By ISIDOR JACOBS, Prest., 
of THE CALIF. CANNERIES CO. 
THE CANNING INDUSTRY IN CANADA.......... By W. P. INNES, Secty. 
of DOMINION CANNERS LTD. 
THE CANNING INDUSTRY, PAST, PRESENT AND FUTURE...............00005 By E. 8S. JUDGE, Late Editor, 
of THE CANNING TRADE. 
THE HISTORY OF SALMON CANNING............ccccccccccsssccccceccssccssscecsseccsssscees By W. I. CRAWFORD, Ex-Secty., 
of SALMON CANNERS ASSN. 
THE HISTORY OF SARDINE CANNING ...........:..cscccccscsscsccsssscsssseecssssceseesees By EDW. LAWRENCE, Prest. 
of THE NORTH LUBEC MFG. & CANG. CO, 
THE HISTORY OF MILK By ROLAND B. PAGE, Prest., 
of THE CONTINENTAL COND. MILK CO. 
THE HISTORY OF MEAT CANNING.............ccccccccccessccee socccsscscscssscccssssceseeees By C. T. LEE, 
: of LIBBY, McNEILL & LIBBY. 
THE DEVELOPMENT OF PEA CANNING MACHINERY.............ccccc0ccceeeeeees By R. P. SCOTT, 
of CHISHOLM SCOTT CO. 
THE DEVELOPMENT OF CORN CANNING MACHINERY.........0::cccccecseseeees By D. G. TRENCH, 
of SPRAGUE CANG. MACH. CO. 
THE EVOLUTION OF TOMATO CANNING AND MACHINERY................0. By JOHN D. COX, 
Formerly of COX BROTHERS. 
THE LABEL AND ITS IMPORTANCE. ..........scccccccsccsccsccsccsssccessccccsecesscescecenses By W. H. DICKIE, 
of U. 8S. PRINTG. & LITHO, CO. 
By W. H. STEVENSON, 
of STEVENSON & CO. 
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TOMATOES FOR THE CANNING FACTORY 


By C. A. McCue, 
Assisted by W. C. Pelton, 


Deleware Experiment Station, Newark, Del. 


The tomato is one of the most important crops raised in - 


Delaware. During the recent canning season, the canneries of 
Delaware put up 1,400,000 cases of tomatoes. The pack of 
the entire United States was 14,000,000 sases; that of Dela- 
ware being one-tenth of the entire output of the country. 
Maryland put up 6,000,000 cases, but many of the tomatoes 
packed in Baltimore canneries were raised in Delaware. Many 
thousands of baskets were shipped to markets out of the State, 
and an enormous amount must have been marketed within the 
State for local consumption. There seems to be no accurate 
way of estimating the total amount of tomatoes grown in Del- 
aware. As this crop is essentially a cash one, the amount of 
money paid Delaware farmers for it each year must be large. 
The average production per acre is far below what it should be. 
Many growers are producing tomatoes at an actual loss when, 
by proper rotations and improved methods of culture, they 
could be made to pay. 


Such being the facts, the Experiment Station has deemed 
it advisable to investigate the tomato industry of the State. 
This bulletin is a partial report of investigations carried on at 
the Experiment Station and observations made throughout the 
State. Tomato growers in various parts of the State have 
cheerfully answered numerous inquiries, and it is chiefly due 
to their help that the preparation of this bulletin has been pos- 
sible. Acknowledgement for aid given is hereby made to all 
those who have assisted in any way these investigations. 
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Soil. 


The tomato plant is adapted to a great variety of soils; 
producing good crops on types ranging from the heavy clays 
to the lightest sands. Like other plants, however, it seems to 
prefer certain soil conditions that are, in a way, independent 
of the relative amounts of sand and clay it may contain. Ac- 
cording to Troop, Woodbury and Boyle,* the fruits raised upon 
light, sandy soils are not so firm and meaty as those raised 
upon the heavier lands and, hence, not so’suitable for canning 
purposes. 


The tomato plant is dependent upon food supply and 
moisture in the soil rather than upon certain proportions of 
sand and clay. The tomato will not do well on wet land and 
should never be planted in a soil that does not readily drain off 
its surplus moisture after a rain. Thus clays and clay loams 
that are well drained will produce equally as good crops as 
sandy soils that are plentifully supplied with humus. In the 
light sandy soils a large humus content is essential, as the land 
must have sufficient moisture-holding capacity to supply the 
plant with water during periods of drouth. From the stand- 
point of economy in cost of production, a sandy loam is to be 
preferred over a clay or a clay loam that will have a tendency 
to harden after rains. The ideal soil for the most profitable 


production of tomatoes for canning purposes is probably a 
sandy loam, plentifully supplied with humus, underlain with 
a well-drained clay subsoil. The sandy top stratum allows of 
easy and economical cultivation. It is also a warm soil, such 
as the tomato plant delights in, and it does not allow water to 
stand upon or in it after a rain. The clay subsoil insures a 
constant supply of moisture during times of drouth, and, if 
well drained, does not hold excess moisture. The tomato 
grower should not fail to recognize the fact that a good humus 
content is necessary in all types of soil from the heaviest clay 
to the lightest sand. 


MISTAKES are COSTLY 


AVOID a mistake in the purchase of SEEDS by getting 
LANDRETHS’ SEEDS 


WE GROW ALL SEEDS USED BY CANNERS 
ASK FOR ANYTHING YOU WANT 
We grow on the celebrated BLOOMSDALE SEED FARMS 


and carry in our warehouses large stocks of all the leading sorts o 


CANNERS'’ SEEDS. 


Every ounce of Tomato Seed we offer to Canners is grown by 
ourselves on our Bloomsdale Farms, where our cultivation is most 
intense. 


TOMATO 
BEANS 


BEET CUCUMBER SQUASH PEAS 
CORN SPINACH CABBAGE 


AND OTHER FAMILIES 


WRITE FOR CANNERS’ LIST———IT IS A NOVELTY OF MERIT 


D. LANDRETH 


BLOOMSDALE SEED FARMS 


SEED COMPANY 


BRISTOL, PENNSYLVANIA 
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STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !BAKED BEANS, 
FATS, OILS, MUSTARDS, 
° il = etc., in round or square cans 
or glass jars. 


HENRY R, STICKNEY, 4. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE G. M. KEMP MFG, CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


OFFICE: . 


2639 BOSTON ST. 


Baltimore, Md. 


WORKS: 


ATLANTIC WHARF 


Boston & Lakewood Ave. 


she oft 


ATLANTIC CAN CO. 
Baltimore, Md. 
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During the winter of 1912, the Horticultural Division 
sent out a list of questions, regarding tomato culture, to a large 
number of tomato growers in the State. Two hundred and 
seventy-three expressed their ideas as to the best type of soils 
for tomato production. The answers are classified as follows: 

Clay loam 127 

Any good rich, well-drained soil..... 
No preference 
Sandy land 


*Bulletin No. 144. Indiana Expt. Station. 


It was interesting to note that out of the 105 who ex- 
pressed a preference for sandy loams 13 of them specified that 
the sandy loam must have a clay bottom. The 18 who say that 
any rich, well-drained land having a plentiful supply of humus 
is satisfactory, probably have the proper conception of the soil 
requirements of the tomato plant. 

The marked preference for clay loams is interesting from 
the fact that the typical soil of a large portion of the tomato- 
producing districts of the State is a sandy loam. 

It will be of interest to compare yields upon these various 
soils as estimated from replies to the question ““‘What do you 
consider a good yield of tomatoes per acre?”’ 


Any good rich, well-drained soil. ...8.6 tons per acre 

The yields for clay, sand and loam are rejected because 
the number of cases cited are too few to give an aecurate 
average for the soils. It will be observed that in regard to the 


actual yields obtained there is little difference between a sandy 
loam and a clay loam. 
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A large acreage in the tomato-producing regions of Sus- 
sex and southern Kent county is composed of light sandy 
loams. To secure from these soils the maximum production 
of good canning tomatoes, it is only necessary to increase their 
moisture-holding capacity by incorporating with them large 
quantities of humus. This can be easily and cheaply done by 
turning under such crops as crimson clover, soy beans and 
cowpeas. The fact that the tomato is extremely susceptible 
to the ill effects of wet soil, especially during the first few 
weeks in the field, does not necessarily mean that it requires 
a small amount of moisture. While the tomato is in some 
ways a dry-weather plant, it requires a constant and steady 
supply of moisture. This, however, should not be contained in 
the soil in the form of free water. 

The Use of Crimson Clover Before Tomatoes. 

As stated in the foregoing paragraph upon soil require- 
ments for high-class tomato production, humus is an all-im- 
portant factor. Obviously, the quickest method of obtaining 
it is by the use of barnyard manure; but upon a large propor- 
tion of Delaware farms only sufficient stock to work the land 
is kept and, as a consequence, barnyard manure is not readily 
obtainable in large amounts. The plowing under of crimson 
clover, or some other legume, will furnish a good supply of 
humus and, at the same time, add to the nitrogen content. 

In order to get their views upon this important phase of 
tomato growing, a large number of Delaware growers were 
asked the following question: ‘‘What has been your experi- 
ence in turning under crimson clover, or in using crimson 
clover sod for tomatoes?’’ The two hundred and ninety an- 
swers obtained have been classified as follows: 


Have had no experience............. 123 
The results were favorable........... 119 
The results were unfavorable......... 43 
It all depends upon the season........ 5 


| JEROME B. RICE SEED 


CAMBRIDGE 


CO. Wholesale Seed Growers 
= N. Y. 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. NOTE THE UNIFORM, HEALTHY GROWTH 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U. S. and CANADA WITH THEIR SEED STOCKS 


* Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment or growing contracts 
i Headquarters for all Seeds for Canners and Picklers 
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NEW YEAR’S DAY 


Don’t stop with the good resolution that you will use 
Huskers in 1914. 


MAKE IT 


“PEERLESS” HUSKERS 


AND THEN YOU’LL GET THE BEST. 


_ We Can Give You The Service You Want. 
Our Huskers Do The Husking You Want. 
They Save You Time, Worry and Money. 


HOW ABOUT ENTERING THAT ORDER EARLY??? 


You Need “PEERLESS” Huskers. 


Peerless Husker Company 
78 Terrace, | Buffalo, N. Y. 
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From the above classification of the replies, it will be 
seen that, out of 167 growers who had tried crimson clover as 


a forerunner for the tomato crop, only about one-fourth of , 


them experienced detrimental results. Upon further analysis 
of the favorable replies, it was found that 46 favored the turn- 
ing under the green crop, while 28 favored the use of stubble 
land after a crop of crimson clover hay had been cut; 45 failed 
to state which method they were in the habit of using. Of the 
43 who reported unfavorably, only four found objections to 
turning under the green clover, and a further scrutiny of their 
replies revealed the fact that their objection was that they 
‘desired the hay from the clover and not that they had seen 
any ill effects upon the tomato crop; 18 offered specific objec- 
tions to the use of stubble, while 21 failed to specify whether 
they had used the stubble or had turned the crop under. 

The chief objections were as follows: 

“The plowing under of crimson clover stubble makes to- 
mato planting too late.” 

“It is usually too dry for good preparation of the land if 
the crop is left for hay and then worked up.”’ 

“The plants will not hold their fruits but will drop off 
just before ripening.”’ 


“Trouble in getting plants to live on ground plowed so 
late.” 


“The plants are so late that the crop does not mature.” 

The principal trouble that may come from turning under 
crimson clover for the tomato crop lies in the danger of allow- 
ing the clover to get too large and woody before plowing; the 
result being that it decays slowly and prevents the land from 
packing properly. If the soil is not properly compacted after 
turning under the clover, the contact between it and the sub- 
soil is broken and the top layer will suffer from drouth if a dry 
season should follow. The crimson clover should be turned 
under before it blossoms. At this stage of its growth it is soft 


THE. Canning TRADE. 


land the turning under of a large crop of crimson clover may 
ultimately unbalance the proportion of plant food in the soil 
agid the tomatoes may suffer from an excess of nitrogen; the 
results being large vines late fruit and susceptibility to dis- 
eases. In some cases this excessive supply of nitrogen has 
caused the plants to drop their fruit before ripening. The 
proper application of potash and phosphoric acid will change 
this condition and restore the correct relation to each other of 
the plant foods in the soil. 


Unless the clover can be gotten off the land early, the use 
of fresh crimson clover stubble for the tomatoes is not recom- 
mended, as this will necessitate the setting of plants while the 
soil is yet in an unsettled condition; a practice that may cause 
a poor stand. 


The following comments have been made by growers who 
favor either the use of crimson clover turned under or crimson 
clover sod: 

‘““My best experience is from clover sod well manured.”’ 

“Tf the land is well rolled after turning under the clover 
we get good results.”’ 

“There is nothing better than crimson clover plowed 
under.” 

“Keeps crop moist during dry weather.” 

“Heaviest yield I ever had followed crimson dane: “ 

“T have often plowed under crimson clover stubble after 
cutting the clover for hay and invariably had a good crop.”’ 

The experience of Delaware growers proves that if judi- 
ciously used, a field of crimson clover turned under is an ex- 
cellent place for the tomato crop. 


The following precautions should be followed: 


1. Turn the clover under before it blossoms. 
2. Roll the land after plowing. 
3. Do not plow while the soil is suffering from lack of ° 


and succulent, will decay and form humus rapidly. On some _ rain. 


Modesty is not a necessity when speak- 
ing of the INVINCIBLE GREEN CORN 
HUSKER. 


It does the work, therefore, we are justi- 
fied in claiming that there is no better. 


A machine that does its work perfectly 


—it can do no more. 


This is a_ perfect description of the 


INVINCIBLE HUSKER. 


Ask its users. They know. 


Of course you'll be at the Baltimore 
Convention, February 2-7th. Make our 
booth your headquarters. 


Invincible Grain Cleaner Co. 


: Silver Creek, N. Y 
liver Ureek, IN. ¥. 


You are cordially invited to make 


our Exhibit your headquarters 
during the Convention 
at Baltimore 


SPRAGUE 


CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
_ Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
AND SHOWROOM 


44-46 MARKET PLACE 
BALTIMORE, MD. 
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LEWIS STRING BEAN CUTTER—'mprovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered into vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours, 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manafactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
~— Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufactures Blaine, Wash., U.S.A. 
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4. Do not set the plants until the ground is well settled. 

5. Avoid turning under crimson clover on soils already 
rich in nitrogen, unless additionaleamounts of potash and phos- 
phoric acid are used. y 

6. Crimson clover either as a stubble or as a green manure 
adds a considerable amount of nitrogen. - 

On light, poor lands a good crop of tomatoes may be se- 
eured by sowing crimson clover the fall before and then broad- 
casting from 4 to 10 loads of barnyard manure during the win- 
ter. Plow under the following spring, just before the clover 
blooms, and apply a commercial fertilizer. 

(Continued next week.) 


PROGRAM MISSOURI VALLEY CANNERS’ ASSOCIATION 


January 6-7-8, 1914, Kansas City, Mo. 
Coates House. 


Meetings—10 A. M., 2 P. M. 
January 6th, 1914. 

10 A. M. - 

Organization and Opening Remarks—Pres. Gillette. 

“Kansas City’—Geo. H. Forsee, Industrial Com. Commercial 
Club. 

Secretary and Treasurer’s Report. 

Report of Legislative Committee. 

“Tomato Canners and Pumpkin’—W. P. Harrington, Dear- 
born, Mo. 

“The National Canners Research Laboratory’? —Hon. F. E. 
Gorrell, Sec. National Canners’ Association. ’ 

“The Jobbers’ Interest in the Canners’ Success’’—H. C. Gard- 
ner, Kansas City, Mo. 

“Canning Tomatoes for Profit’—John Case, Marshfield, Mo. 

“Scalding Methods for Tomatoes’—S. G. Chamberlain, Peirce 
City, Mo. 

“A Message from Kansas’’—W. H. Pendleton, Jr., Lawrence, 
Kans. 
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“Growing Tomato Plants’’—L. M. Winans, Diggins, Mo. 

“How to Grow Tomatoes’’—Henry Schnell, Glasgow, Mo. 

Appointment of Committees: 
Nominations, Legislation, 
rangements 1915, Convention,’ Program, 
tion, Resolutions. 

Query Box: 

Evening: Theatre Party, Goodlett & Bolles. 
Smoker, Continental Can Company. 

January 7th, 1914. 
10 A. M. 

“Time and Place to Sell Canned Foods’”—C. W. Appleby, Fay- 
etteville, Ark. 

“The Growing and Packing of Fruit”—T. U. Jackson, Fay- 
etteville, Ark. 

“The Growing Problems which interest Canner and Grower 
and which the Agricultural College will help overcome’’— 
J. C. Whitten, Professor of Horticulture and Horticultur- 
ist to Experiment Station, University of Missouri. 

“Selling Methods’’—M. J. Bloch, Kansas City, Mo. 


Railroad, Freight Rates, Ar- 
1915 Conven- 


Query Box. 
Executive Session: For Canners. 
Evening: Theatre Party, ‘“‘The Firefly.” 


American Can Company, Sanitary Can Company, Mein- 

rath Brokerage Company. 

January 8th, 1914. 
10 A. M. 

“General Management of a Cannery’’—J. B. Reeves, Green 

Forest, Ark. 
“Securing and Keeping Help’’—J. B. Berghaus, Billings, Mo. 
“Saving the Waste’’—J. C. Warvel, Ohio Canners’ Association. 
“Factory Sanitation’’—F. A. Taiclett, Neosho, Mo. 
“Loading and Shipping’’—W. D. Massey, Springfield, Mo. 
“Uniform Laws and Labels’’—R. B. Gillette, President. 
“My Seven Years’ Experience’’—J. R. Heagerty, Halltown, Mo. 


“Does it Pay the Missouri Valley Canner to Pack Fancy Toma- 
toes?’’—_J. P. Harris, Prairie Grove, Ark. 


Committee Reports and Election of Officers. 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This machine runs free of all 
jams and 
smashes, witha 
capacity of 60,- 
ooo perfected 
bodies per day. 


Write for our 
Prices and 
Discounts 


SLAYSMAN & Baltimore 


Automatic Side Seam Locking Machine 


AUTOMATIC CANMAKING MACHINERY 


The Latest Improved 
with 
Soldering Attachment 
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BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 


Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trad rk imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it do not give full 
protection. 

The expense is small Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


MAKES MORE HEAT 
BURNS LESS FUEL 


The No. 7 Canner’s Fire 
Pot produces an intensely 
hot blue flame which quickly 
heats a three inch capping 
steel and will melt a pot of 
lead or solder or heat a tip- 
pling iron or soldering cop- 
per at the same time. It is 
; very economical in operating 
a — and the saving of fuel alone 

t Neva will soon pay for the cost of 

ee the fire pot. The top section 
can be removed by loosening 
the set screw and the burner 
. used as a torch or open fire 
for general work. All leading jobbers in Canner’s supplies 
will supply at factory price or we will ship direct if cash 
accompanies the order. Send for Catalog—it’s free. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 7 FIRE POT 
Price Each - $6.00 Net 


‘ 


THE PERFECT PACKAGE 


Vegetables 
Fruits 
Preserves 
Meats 

Sea Foods 


BASY TO OPEN 


Sixty Jars per minute capped and sealed by our Double Acting Machine 


THE PURE FOOD PROCESS CO. GARRETT BUILDING 


WRITE FOR CATALOGUE 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I. JupGE, - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street, 


THE Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 


_ Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 


One year, . - - - - - - - - $2.00 
Canada, - - - - - - . - $3.00 


Foreign, - - - - - $4.00 
Extra copies, when on hand, 5 Cents each. . 

ADVERTISING RaTES.—According to space and location, 

Make all Drafts or Money Orders payable to THz TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

’ Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trabk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JANUARY 5, 1914. 


EDITORIAL JOTTINGS. 


Every mail bears tokens of kindly regards and ex- 
pressions of good wishes for the New YeargThese 
thoughtful remembrances are deeply appreciated and 
their sentiments heartily reciprocated. It is such events 
which make us realize the more clearily the truth of the 
proverb: “It is more blessed to give than to receive,” and 
we thank you, one and all. 


We thank our host of readers for their patience dur- 
ing the year just past and for the faithfulness with which 
they have constantly followed our utterances from week 
to week, The past year has witnessed a great increase in 


the family of our readers; greater than ever before in the 
more than a third of a century of our life: And what is 
still more pleasant to record is the few losses in this fam- 
ily during this time. 

If we have served you better it is but what you de. 
serve and we are glad to have been able to do so; but we 
believe this great increase in the number of subscribers or 
readers is due to the fact that all the industry realizes, 
more clearly, that it cannot have too much information, 
and that there is no telling just where the nugget of real 
value may be discovered. Today the canning industry, as 
a whole, is on a much higher plane than ever before in its 
history ; consequently its ideas are broadening and reach- 
ing out, and it will continue to do so. 


To our advertisers we offer our sincere thanks for 
their splendid patronage and constancy. The year marks 
a high-water record for us, and as these are the sinews of 
war in any publication, it goes without saying that we are 
grateful. Many of these have voluntarily expressed their 
complete satisfaction with the results, and no one com- 
plained, so that we contemplate the passed year with 
pleasure because we have been of mutual advantage to 
each other. As the coming season promises to outdo the 
former, we intend trying to improve the service in pro- 
portion, 


To our correspondents, regular and occasional, we 
wish to express our appreciation for their faithful service, 
and to assure them that we know what a sacrifice of time, 
and often inclination, it means to regularly report the 
market conditions, week in and week out, without failure. 
The casual reader has no conception of the flight of time 
as measured by the insistent and urgent demands of 
weekly reports such as have been made all this past year ; 
but you know that we at least appreciate this feature of 
it, and we wish to take this occasion to assure each one of 
you that all of you, have a great number of 
hearty admirers, an army which faithfully follows every 
uttered word. Your work is not in vain, but thoroughly 
appreciated, and will be looked forward to each week dur- 
ing the coming year. 


And what of this coming year from us? Merely that 
we are going to try to improve. With each step we take 
we become more experienced; learn more, and discover 
new ways in which we can be of greater service to you. 
And there is no pleasure for us greater than to be of ser- 
vice to you. So you may rest assured we will do our 
little best to be of more use to you; but we would rather 
you note our efforts along this line than make any prom- 
ises now. Let these efforts speak for themselves. 


Among the many pleasant season’s greetings, we 
particularly appreciate the encouragement contained in 
the Sollowing letter from the old established canning firm 
of C. G. Summers & Company, of which Mr. C. G. Sum- 
mers, Jr., and D. H. Stevenson are live and active mem- 
bers: 
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The wise packer appreciates that the in- 
creasing demand for quality includes 


the package 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 
Pumpkin 


Look best, taste best, are 
best when packed in 


SANITARY CAN COMPANY 
CONTAINERS 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago 


Rochester 
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“December 24th, 1913. 
Dear Mr. Judge: 

It gives my Company and the writer great 
pleasure to extend our best wishes for a Merry 
Christmas and a very Happy and Prosperous 
New Year. 

We appreciate your publication; read it with 
interest and find many helpful items in it. To a 
greater extent do we appreciate the interest you 
take in all matters pertaining to the canning in- 
dustry, and your constant efforts to cure the “sore 
spots”; to put the business upon a higher plane, 
and to help put all of us on a pedestal as benefac- 
tors of the human race, in providing them with the 
highest grade of food the year ‘round; food that 
would otherwise be available only during the short 
season during which Nature furnishes it. 

Your splendid work for the coming National 
Canners’ Convention in Baltimore adds to your 
laurels with us. Certainly the anticipated success 
of this Convention will be, to a considerable extent, 
due to the help you are giving. 

Keep up the good work, old man. Your friends 
appreciate both the work and you. May the good 
things of life, health, wealth and happiness be yours 
in generous measure. 

Very truly yours, 


C. G. SUMMERS & CO., INC.” 
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. From out in Grand Rapids, Mich., comes a thought- 
ful remembrance from Mr. and Mrs. “Billy”-William 
Savoury-Thomas, of the Thomas Canning Company. 


“From the battles of the business year there comes at this 
season only Appreciation, Gratitude and Good Will to 
gladden and sweeten the Christmas Spirit, and to fill us 
with the desire that you may have continuously during 
the New Year—Peace, Happiness and Prosperity”—says 
a neat card received from Willard G. Rouse, John S. Mc- 
Daniel and Francis G. Wrightson, composing the firm of 
The Easton Commission Company, of Easton, Md. 


From our good friend Frank E. Diggs, canned food 
manager for the great wholesale grocery firm of C. W. 
Antrim & Sons, Richmond, Va., comes a card with: 

“Greetings. Christmas is here and the year 
draws to a close. Our Department Managers and 
Salesmen join us in saying ‘thank you’ for the many 
evidences of your good will and friendship, and to- 
gether we wish you a Merry Xmas and a Happy 
and Successful New Year.” 


And so they have come in on us from canners, sup- 
plymen, brokers and wholesalers or jobbers until they 
have piled our debt to such a heighth that we are bewil- 
dered how to settle it, and can only say “that you” and we 
heartily reciprocate the good wishes. 


NO MORE SWELLS 


SCHAEFERS CONTINUOUS AGITATING COOKER 


PRACTICAL 
wean FEATURES: 
Saving in 

AGITATING 
LABOR 
NTINUOU 
STEAM 
CHAINLESS 
POWER 
TRAYLESS 
TIME 
ALL WORK- 
FLOOR ING PARTS 
SPACE OUTSIDE 


A spiral, Steam Cooker, having a a for each can, same being rolled back and forth through seven runs, insuring a uniform 

10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY, 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 
SAN FRANCISCO 


cook and obtaining a temperature o 


LOS ANGELES 


SEATTLE 


. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 


is of high grade canners stock. 


We are now booking 


orders for present and future delivery of this, as well as 


for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


GEO. W. ZASTROW 


MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


SSH90Ud 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 


We have a 
Prices and 
Quoted on fine equip- 
Special ment of 
machinery; 
Machinery therefore, 
on can give 
Specifica- prompt and 
satisfactory 
fone service 
“Perfection” ower Crane 
Pul 

p Finishing 
Pea Graders Machines 
Kettles Steam 

Crates Exhaust Boxes 

Trucks 


Machinery 
“Genuine” Bucklin Cyclone Pulp Machine 


The Sinclair-Scott Co. BALTIMORE, MD. 
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The California Market 


—Coast Notes. 


oO New laws affecting the canning industry—The employers’ liability the most 
important ~The provisions of this drastic law—Net weight Law in April 


Reported by Telegraph 


San Francisco, Cal., Jan. 2, 1914. 

New Laws in Force.—The new year has ushered in 
a number of important changes in California laws that 
must be taken into account by employers and canners are 
now giving these close study. Most important of these 
is the Boynton employers’ liability act which affects all 
employers except farmers and those employing domestics. 
This new law has probably provoked more discussion 
than any other measure ever adopted by the State Legis- 
lature, and many of its provisions have been strongly ob- 
jected to. Employers generally have not objected to the 
principles of compensation for injuries, but they do claim 
that some of the provisions of the act are burdensome. 

In general the compensation that must be paid for 
injuries will be 65 per cent. of the regular weekly wages, 
but there are life pensions for those permanently injured 
and death benefits for the dependents of those killed. Em- 
ployers are given the privilege of carrying their own in- 
surance, of forming mutual insurance organizations, of 
taking out a policy with a private company, or of insuring 
with the State. The State, which has organized an insur- 
ance department, is now in a position to write industrial 
accident policies and is quoting rates from 20 to 40 per 
cent. lower than those that have been in force by private 
companies. The minimum rate that is quoted is 16 cents 
on the hundred dollars of pay, this rate being for clerks. 
The maximum rate is 40 cents, this applying to powder 
mill employes. 

The following would be an example of the cost of in- 
suring the force of a canning plant: Thomas Jones em- 
ploys a force of three hundred persons in his cannery. 
The average wage for the season amounts to $600 and the 
average insurance rate is 20 cents on the hundred dollars. 
The cost of insurance for the year would be $1.20 for each 
employee or $360 for the entire force. As many of the 
operators work around machinery the average rate would 
probably be in excess of 20 cents but not enough to make 
much difference. 

The act specifies that if an employee is injured his 
employer must provide a doctor and medical attention. 
The wages of the injured person stop, but if the injury is 
sufficient to keep him from his work for more than two 
weeks, his name goes on the payroll again at the rate of 
65 per cent. of his average weekly eatnings. In case of 
permanent disability the injured person is given a life 
pension, the compensation varying with the wages for- 
merly earned and with the extent of the injury. 


One of the provisions of the new law to which objec- 
tions have been made is that which gives the Industrial 
Accident Commission the right to enforce the establisin- 
‘nent of conditions of “reasonable safety” in factories aud 


places of business. The Commission is the sole judge of 
whether or not a factory is being operated under proper 


conditions, and it could legally compel the expenditure 
of large sums if it saw fit. For the present employers will 
not be expected to follow any definite program, but the 
Commission will work hand in hand with them in the fix- 
ing of safety standards. A long evolution of discussion 
and experiment will follow before employers will be told 
exactly what they must do in all lines of industry to min- 
imize the chance of injury. 

Another law that employers are now being called 
upon to obey is one to the effect that all manufacturing 
establishments, shops, etc., employing five or more per- 
sons, must be registered with the State Bureau of Labor 
Statistics, the headquarters of which are at 948 Market 
street, San Francisco, Cal. The object of the new law is 
to enable the State to keep a record of its industries year 
by year. During January of each year schedules will be 


sent to all registered plants to obtain statistics on produc- 
tion and the number of employees. , 


Net Weight Law in April.—The Net Container Act. 


-passed by the California Legislature of 1913, will go into 


effect on the first of April, and preparations are now being 
made to comply with its provisions. Most of the large 
packers of this State have been labeling their canned foods 
with statements of net contents for several years in an- 
ticipation of the passage of a national law of this charac- 
ter, and will thus not be affected, but there are many 
small operators that have not even labeled the pack of 
last season. An inspection of the goods on the shelves 
of retailers reveals the fact that not more than one-half 


of the food containers are labeled with a statement of net 
contents. 


Coast Notes.—The annual meeting of the Oregon 
State Horticultural Society was held at Portland Decem- 
ber 11th and 12th, and officers were chosen as follows: 
President, C. E. Whistlet, of Medford; vice-president, C. 
D. Thompson, of "tood River; secretary-treasurer, Frank 
W. Power, Orenc-.. In his annual address President 
A. P. Bateman hinted broadly that a very widespread 
opinion was current among fruit growers and canners to 
the effect that the Industrial Welfare Commissioner, by 
interfering with the hours of labor and the wages of 
employees, might injure the packing industry to a marked 
degree. Practically every speaker who followed him 
dwelt upon this topic and resolutions were passed pro- 
testing against interference of the Commission with the 
hours of labor in canneries during the rush season or too 
close restrictions as to wages paid. The resolutions, how- 
ever, were held subject to revision after a conference with 
the representative of the Commission. Considerable dis- 
cussion was engaged in during the meeting on the sub- 
ject of co-operative canneries among the speakers being 


G. H. Tinker, of Corvallis; J. O. Holt, of Eugene, and 
H. C. Atwell,’of Forest Grove. The Industrial Welfare 
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Commission has made a ruling that women in that State 
employed in industrial pursuits shall not be paid less than 
$8.25 a week, and that they may not be employed more 
than fifty-four hours a week. Apprentices may not be 
paid less than $6 a week and the apprentice period shall 


not be longer than one year. Women employees in fac- 
tories shall not work after 8.30 P. M. 


The jury in the case of Mrs. Meaux vs. the California 
Fruit Canners’ Association at Hanford, Cal., recently re- 
turned a verdict in favor of the defendant. The amount 
asked for was $15,085. The plaintiff alleged serious in- 
jury as a result of falling against a knife held in the hands 
of another person while at work in a packing house where 
she was knocked down by a car used in shifting fruit. 

“BERKELEY.” 
B. J. PERES DIES SUDDENLY. 


B. J. Peres, member of the firm of J. J. Peres & Co., 
canned food and merchandise brokers, died at his home, 1235 
Vinton avenue, Memphis, Tenn., Christmas afternoon at 6 
o’clock of heart disease. Mr. Peres was 57 years of age. He 
was taken ill suddenly after he had finished his dinner. He 
immediately retired, and physicians were summoned. Mr. 
Peres was subject to frequent attacks of the malady which 
caused his death. 


Mr. Peres is survived by a widow, formerly Miss Bella. 


Loeb, a sister of Henry Loeb, and three brothers—Hardwig, 
Joseph and Israel Peres. A sister, Mrs. Henry Posert, also 
survives. 


Born in Nainen, Holland, B. J. Peres while a child moved 


to Memphis with his father’s family. His father, the late J. J. 
Peres, established the firm of J. J. Peres & Co. in 1858, and it 


has long been a leading canned food brokerage factor in that 
section of the country. This firm included the three sons of 
J. J. Peres. 

B. J. Peres was prominently identified with the affairs of 
this firm up to the day of his death. As one of the oldest and 
most popular families in Memphis, the Peres became identified 
with many things of a public nature which later resulted ih 
great benefit to the city and community. 

The deceased was a member of Leila Scott Masonic Lodge, 
Tennessee Consistory and the Shriners. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


WE WANT TO SEE YOU 
AT THE 


CANNERS CONVENTION 


DURING WEEK OF FEB. 2nd, 1914 


REALLY—You can’t afford not to be there 


A. K. ROBINS & CO. 


BALTIMORE, MD. 


LACQUERS ALL COLORS FOR CANNERS. USE. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 
Manufacturers of 


Baltimore, Md. 


THE AYARS MACHINE CO. 

THE FRED H. KNAPP CO. 

S. M. RYDER & SON. 

WM. S. KERN 

C. M. KEMP MFG. CO., Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, 

SOLE CANADIAN AGENTS FOR 
HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAIL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


CANADA. 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 

W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 
J. B. FORD CO., Wyandotte, Mich. 
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As Brokers “View the Market 


Latest information from many sections of the..country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


ABERDEEN, HARFORD COUNTY, MD. 
Aberdeen, Md., Jan. 2nd, 1914. 


Tomatoes.—As we enter into the new year we find the to- 
mato market at as low a point as it has been since June, 1910, 
when No. 3 standard tomatoes were quoted at 65c. per dozen. 
A review of the market from that period may not be out of 
order. In September, 1910, the market advanced to 75c., de- 
clined 244c. in November and advanced again during Decem- 
ber to 80c. The market during 1911, 1912 and 1913 ranged 
as follows: 

January, 1911, 82%c; 1912, $1.25; 1913, 821%4.—80c. 

February, 1911, 82%c; 1912, $1.25; 1913, 80c. 

March, 1911, 824%4—80c; 1912, $1.25—-1.22%; 1913, 80c. 

April, 1911, 774%4c; 1912, $1.20; 1913, 82%—80ce. 

May, 1911, 80c; 1912, $1.20—1.25; 1913, 77%;—80c. 

June, 1911, 80—85c; 1912, $1.25; 1913, 80—85c. 

July, 1911, 90c; 1912, $1.25—1.00; 1913, 82%c. 

August, 1911, 824%—80c; 1912, 90—85c; 1913, 80—77%c. 

September, 1911, 85c; 1912, 85—87%c; 1913, 77%4—80ce. 

October, 1911, 90—95c; 1912, 85—87%c; 1913, 75—70ce. 

November, 1911, 95c—$1.00; 1912, 85—-87%c; 19138, 70c. 

December, 1911, $1.05—1.15; 1912, 85—82%¢; 1913, 70— 
65c. 

What the developments will be during the year 1914, re- 
main to be seen. There may be some surprises. As compared 
with other food products, tomatoes are entirely too low. There 
is no great quantity of No. 3 tomatoes obtainable at 65c. and 
the least activity will put them on a higher basis. A few 2s 


can be had at 45c. under packers’ label. 10s are quoted at 

$2.25 @2.30. 

Corn.—There are no new developments in the corn mar- 

ket. ; 
We take this opportunity to thank our many friends for 

the business entrusted to us during the past year and with our 

best wishes for a Happy and Prosperous New Year, we remain, 

Yours truly, C. W. BAKER & SONS. 


MR. OREM LEAVES THE BOOTH PACKING CO. 


Mr. Hugh S. Orem, so many years identified with The 
Booth Packing Co., the last ten years as its president, resigned 
his connection with that company January Ist. 

When asked as to his future plans, Mr. Orem said he had 
been so busy attending to the affairs of the house with which 
he had been engaged, he had not devoted any time to other 
matters. It is learned, however, that nothing definite has yet 
been decided upon by Mr. Orem, though he has under consid- 
eration several propositions which have been made him, two 
of which are from firms in other States. 

This news will undoubtedly come as a surprise to the many 
friends and admirers of Hugh S. Orem, but if the industry 
thought for an instaYit that it was going to lose this bright 
light, there would probably be a protest. One of the most 
experienced men in all lines of canned foods, and one who has 
made a remarkable success in the management of a great 
business, Mr. Orem will certainly not be wanting in proposi- 


NOT FOR $1,000. 


could you to-day buy a ‘“‘History of the Canning Indus- 
try’? because it is not in existance. But you would like 
to have one, would you not ? 

We are ready to give you the very excellent one 
described on page 17, FREE. All you have to do is 
to send in your name for a year’s subscription to 
THE Canning TRADE. 

This magnificent History will be mailed January 19, 
= 1914, to all subscribers in good standing. But don’t wait 
a until this date to get your name on our list. Send it in 
a new so as to be sure you get your copy without delay. 

But one copy will be sent for each subscription. 
Extra Copies $1. It is a work that every man in the 
industry will want, and will wish to keep at his home 
for years to come. Orders are now rapidly coming in, 
and you will do well to get yours in at once. 

THE Canning TRADE 
Baltimore, Md. 
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tions to join some progressive force, and we therefore hope 
to retain him among the canners for many years to come. Bal- 
timore would part with him with regret, but it would be better 
that some other section gain this prize, provided he continue 
in the business, than that the industry should lose him en- 
tirely. Men of Mr. Orem’s caliber are not plentiful in any in- 
dustry. There will be some merry angling until he is landed. 

We understand that the Gibbs’ interests, which have long 
controlled the Booth Packing Company, will dismantle this 
huge plant, possibly rebuilding at another point, and that the 
site will be taken over by the rapidly expanding Southern Can 
Company. 


PINEAPPLES IN HAWAIIA. 


During the past few years the pineapple industry of Ha- 
waiia has increased until it ranks second only to sugar. In 
1912, 900,000 cases of canned pineapple were shipped from the 
Islands, valued at $2,750,000. The statistics for 1913 are not 
yet at hand, but undoubtedly exceeded the output for 1912. 
These figures are compared with 150,000 in 1907, which were 
valued at $500,000. This shows an increase of six fold in the 
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quantity produced and five fold in the value. At present about 
7,000 acres are planted to pineapples and the yield varies ac- 
cording to the age Of plants and method of planting from one 
to tweleve tons per acre, with an average of pérhaps five to 
six tons. 

For canning purposes pines weighing from 3% to 4 
pounsd are most desired. This size is obtained generally by 
close planting, which in a way retards the growth and pre- 
vents their reaching the great size which most Hawaiian fields 
produce. The regular harvest begins in June and lasts until 
the first of September. From the fruit that is wanted for can- 
ning the crown, which means the leaves that grow from the 
top of the plant, are sliced off before the fruit is taken to the 
cannery. 

By far the greater proportion of the Hawaiian crop is used 
in the canneries. Shipment is principally to the mainland 
ports of the United States, Canada, England and Europe. The 
market for this product is reported extending and during the 
last two or three years has become by far the most important 
pineapple product sold in the United States. Some experts 
think that the Porto Rico pine makes a better canned product, 
while others equally as well informed are strongly in favor of 
the Hawaiian variety. The two together have practically put 
Singapore pines out of the United States markets. 
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THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = od 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE 


LEE BROKERAGE COMPANY 


(NoT INCORPORATED) 


657 WEST RANDOLPH ST. 
PHONE, HAYMARKET 3766 
We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns ia the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


JOHN B, HENDERSON 


CHICAGO. 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 
J. L. Craig 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Louisville, Ky 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 
CANNING HOUSE SUNDRIES 
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BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale. Lots at Ugual,Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 


for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 
+ Baltimore Sew York Chicago Baltimore New York 
California) 
White $2 85 cas 6s Best Quality go 92% 
“ Peeled, “cc “ 2% Stendard 3 77% 9° 
White, Large 190 2 3 = 
2% SUCCOTASH{-Green Beans No. 2........ 85 
White, Medium ‘“ 2% “ “ 9 I 15 
3 ite, Small 2% 
“ Tips White Square “ 1 Jersey 275 3 00 
“ Round ‘‘ 1 se Southern ro....... 
Green, TOMATOES? Extra Stand Ballo. 3........ 
“ “ “ Standard 50 55 
ss sg 3, In Sauce............... “ No. 2 Stand. Md. f.0.b. Co. 47% 55 
BEANSt{—Refugee Size Whole No. 2. I 70 1 80 3 “ “ Jo 75 
‘ ‘ I I . . eee 
“ es I I “ro, Maryland ... 235 260 
String, Standard Green 2..... 65 67% 67% Fancy San. Cans sinch....... 
0350 390 
Cut White 70 CANNED FRUITS 
Stand. White Wax “ 2... 60 65 6s APPLES—New York 
“ Red Kidney, Stand. No 60 62% 60 2 30 2 65 
“ Medium I 15 I 40 ae Maine, 2 70 
Cut 9 95 | APRICOTS—Cala. Stand. I 55 
No, 2 Evergreen Stand.......... 60 62% 75 4 
Bx. Fancy ............ 75 77% 1 05 erved 
6s 2 Maine Style Standard......... 72% BLUEBERRIES§-Stand. I 10 
“ = Extra Stand........... 75 77% Maine, I §0 
HOMINY}—Inside Enameled NO. 3. 60 New Jersey 
tandard 55 57% 57% Southern 00 
MIXED No. 2—12 85 BLUEBERRIES—Maine 5 75 
PBAS*-No. 1 Ex. Sifted 145 200 White 13000 35 
“ 2 Early June Stand % 2 Ex. Preserved........... Sax 
a y 95 97 95 os as Red Pitted 
125 140 t 8e GOOSEBERRIES§-Stand. No. 75 80 
“ 2 Extra I 60 I 75 2 00 400 410 
2 25 2 25 2 25 Cal 
“ 2 Ex. Stand. Marrowfats............ ...... IIo 100 No, I 95 
” ” 
> Seconds 87% ” 2 nds White 80 "82% 
$7 % 60 "85 ” ‘Yellow... 85 87% 
Squash 3 85 go go 160 1 65 


4 | 
Chicage 
I 00 
95 
3 50 
I 05 
go 
I 20 
95 
85 
| 87% 
80 
75 
60 
4a] 
3 00 
I 35 
2 85 
95 
2 65 
I 60 
8e 
4 50 
I 25 
: I 50 
6 50 
8s 
; go 
85 
I 25 
: 2 25 
2 8 50 
85 
4 00 
a I 60 
I 75 
4 I 40 
go 
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CANNED FOOD MARKETS—Continued. 


PEACHES}-No. 3 Selected, Yellow......... I 75 1 80 th 
3 Seconds, White............ I 15 
= ” 3 Pies, Unpeeled............ go 92% 85 

PEARSt}-No. 2 Seconds in 
” @Standards” 75 77% 80 
” ” 3 Standards in Water............ 80 82% I xo 

vINE- Bahama Sliced Extra No.2 .... 170 180 #1 75 

nid Hawaii Sliced Extra °* 2%..... 2 25 2 30 2 15 
2%... 200 386 I go 
I 70 I 70 
Stand. 2 I 50 I 50 I 60 
“ ” Grated Extra ”’ 2 I 50 I 60 I 60 
Sena I 30 140 155 
Shredded Syrup 6 25 6 50 
’? Crushed Water 460 490 
” ” ” 3 20 

RASPBERRIES§—Black Water No.2 .... 105 
Red 95 97% I 25 
= Black Syrup 3 .... I 20 I 40 
Black Water”? Io .... 600 625 625 

STRAW- Ex. Stan. Syrup No. 2...... 95 I 05 I 0§ 

BERRIES§— Preserved ee I Io I 30 T 50 
Extra Preserved I 50 I 55 1 60 
Standard 85 87% 1 05 
Extra Preserved I...... 92% 
Preserved 80 80 go 
Standard Water ’’ Io...... 4 25 5 25 6 50 

CANNED FISH. 

HERRING ROH*-Stan. NO. go I oe I 00 

OVSTERS§-Stan, 5 0z. NO 85 95 95 
” 165 175 80 
I 55 1 60 1 55 

SALMON—Sockeye Tall 2 20 I 75 
” I 30 I 25 
” Cohoe Tall I oo 
Pink Tall 80 80 
” ” flats, 1-lb 2 30 2 40 
” bid flats, %-lb I 32% 1 40 
Medium Red, 95 I Io 

SHRIMP t-Wet or Dry No. 227% 200 
Wet or Dry No. 1........ 117% I 


(Baltimore Shrimp prices f.0 b. Mississippi.) 


({) Baitimere quotations cerrected each week by Thes. J. Mookan & Ce, Brokers 

* “ 1. 6. Cranwell & Brokers 

“ “ “ “ “ WL Tayler & Sen, Brecers 
Wew York and Chicage prices Corrected by Special Correspondence, 


REGULAR AND SANITARY CANS 


F. O. ‘B, SHIPPING POINT. 
Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 


pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 


Size Opening Season’s Delivery 
2 1% in. 12.75 
2% 2 1-16 in. 16.75 
3 2 1-46 in. 17.25 
3 jersey 21-16in. 18.25 
Io 112-lbs. 2 1-16 in. 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 
“ 3-% “ 8.75 
go“ 3-% “ 3-15-16 11.25 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Size Season’s Delivery 
inch | 20.00 
yo 112-lbs. 45.00 


OFFICIAL STANDARD SIZES OF CANS. 


HOLE aND Cap CANS DIAMETER. HEIGHT. 
4-9-16 
4 
5-4" 
6-% 
4 
4-9-16 
4-% 
5-6" 
7 
CANNERS’ METALS. 
torotons 1to,4tons 
PIG LEAD—Omaha or Federal 4 
4x% gxIo 8x10 
SOLDER—Drop and Bar......... 22 21 20 
a Wire 22 21 20 
Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel.................sscsereseeeeee 355. 
14x20, 100 lbs. ‘‘ Bessemer 3 40 
14x20, 95 lbs. Bessemer 3 35 
14X20, 90 lbs. Bessemer Steel....... ........ 3 30 


. 
Baltimore few York Chicage 
} 
j 
} 
| 
f 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


For Sale-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 339, 
care The Canning Trade. 


For Sale—Brand-new Capping Machine, with a ca- 
pacity of 4500 cans per day. Use any style heating ar- 
rangement and is practically automatic. Takes all sizes 
up to No. 10. Furnished complete and ready to run at 
$75. Address BOX A 59, care The Canning Trade. 


For Sale—For all practical purposes—as good as 
new: Pea Graders, Pea Cleaners, Pea Fillers, Corn Cook- 
ers, Corn Cutters, Straight Line Hoists, Retorts, Hawkins 
Cappers, Cox Cappers, etc. 

A. K. ROBINS & CO., Baltimore, Md. 


Factories For Sale. 


For Sale—An established 3 line Corn Plant, located 
in a Western State, in a City of 12,000; good farming 
country; plenty of help; shipping facilities are excellent ; 
on two main lines of railroads, besides branch lines; fac- 
tory has own side track. 

This factory has been operated successfully for years 
and will be operated next year by owner if not sold. 


Address “OWNER,” care The Canning Trade. 


One of the largest and best equipped Canning Plants 
in the Middle West; all lines of vegetables and two fine 
specialties. With the plant goes the good will of eighteen 
years of a large, successful and profitable business. 

Reasons for selling: Proprietors have enough of this 
world’s goods and want to retire from business. Will sell 
this splendid business at a reasonable price. A great op- 
portunity. Address 


BOX A 60, care The Canning Trade. 


Tomato Cannery for Sale—A completely equipped 
Tomato Cannery in New Jersey, with capacity of one mil- 
lion cans. From 300 to 700 acres of fine tomatoes avail- 
able. Situated on railroad. Address 

STATHEM, COSIER & CO., INC., 
Newport, N. J. 


Tomato Pulp For Sale. 
For Sale—Tomato Pulp; excellent quality; low bac- 


teria count. If interested address 
BOX A 65, care The Canning Trade. 


Seeds For Sale. 


For Sale—On account of our contract with Leonard 
Seed Company, 300 bushels of highest grade Alaska Seed 
Peas grown, @ $3.00 per bushel, f. 0. b. growing station 
in Wisconsin. C. G. SUMMERS & CO., INC., 

Baltimore, Md. 


Squash Seeds Wanted. 


Wanted—To buy, low grades of Squash Seeds and 
Pumpkin Seeds for medicinal purposes. 
I. L. RADWANER, 171 Broadway, New York City. 


Wanted—One Oyster Steam Box, in good condition, 
and 9 or 12 Oyster Cars. Address 
BOX A 63, care The Canning Trade. 


HALF-INTEREST SALE. 


There will be sold at public auction, in Bridgeton, N. J., 
on January 14th, 1914, the one-half interest of William 
Laning, deceased, in the canning factory of Wm. Laning 
& Son, located on Water Street, Bridgeton, N. J. 

This factory packs Rhubarb, Strawberries, Blackber- 
ries, Beets, Lima Beans, Tomatoes, Pumpkin and Pears. 
It has a capacity of 40,000 to 50,000 No. 3 cans of toma- 
toes per day. The factory is located on the Cohansey 
River, and has R. R. siding on the Central R. R. of N. J., 
capable of handling three cars at one time. ‘Che plant is 
well located and is equipped with the following machinery: 
Remington Merry-Go-Round, Washer and Scalder, sta 
Max Ams Double Seamers, three Ayars Exhaust Boxes, 
16 feet long; three Boilers, two 50 H. P. and one 80 H. P.; 
one Cox & Sons 20 H. P. engine, two electric motors, one 15 
H. P. and one 5 H. P. All in good order. Two process 
kettles and 13 open baths, with crates for same, together 
with trucks, wagons and other equipment tor handling 
cans. 

The factory can be seen at any time. It must be sold 
to settle up an estate. Sale will be at 1 o’clock January 14. 


WM. T. LANING, Executor, 
Bridgeton, N. J. 


FOR SALE OR RENT. 


Either of our Canning Factories, located at Blackbird 
and Vandyke, Del. Both are in best of condition. Equip- 
ped with Continental closing machines for tomatoes and 
pears and Hawkins capper for corn. Can handle 400 acres 
tomatoes at either place. Both on P. R. R. side tracks. 
Two hours from Philadelphia. Two and half hours from 
Baltimore. For particulars address 

E. M. RECORDS, 
420 West 2ist Street, Wilmington, Del. 


MACHINERY BARGAINS 


New and Rebuilt Canning Machinery for fruits and 
vegetables. I have been a canner over thirty years; now 
operate five factories, and a machine-shop especially for over- 
hauling canning machinery. I have expert mechanics who 
operate canning machinery in season. They know the machines 
and can sometimes rebuild them better than new. I now offer 
the entire equipment of the Syracuse Canning Company, con- 
sisting of Corn, Pea, Bean and Tomato Machinery, Copper 
Jacket Kettles, Retorts, Engines, Boilers, &c. Write for list 
and information. 


S. F. SHERMAN 


UTICA ‘ N. Y. 
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EMPLOYMENT EXCHANGE. 


37 
SITUATIONS WANTED—Continued. 


NOTICE ‘cO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 


Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


WANTED.—Cuanuvers who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
a. “4 charge whatever made for list of names or information 

urnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 

Address ‘‘Box A-33’’, care The Canning Trade. 
Wanted—-A position as Superintendent or Processor. 
Have had 15 years’ experience in packing tomatoes, beans, 
etc., and can handle up-to-date canning machinery and Sani- 
tary machinery. Am a good manager of help and not afraid 
of work. No bad habits; am sober and reliable and can fur- 
nish best of references. Address 
“BOX B-50,” care The Canning Trade. 


Situation Wanted.—Experienced all-round can maker, on 
decorated, soldered, and sanitary cans, desires to make new 
connections with some machine house as demonstrator on can- 
making machinery, or as Foreman in can-making plant. Well 
posted on can-making; am expert machinist and good at cler- 
ical work. Address BOX B 54, care The Canning Trade. 


Situation Wanted.—An experienced Can Maker on Sol- 
dered or Sanitary Cans desires to make new connections with 
some can making concern as foreman. Well posted on can 
making, with 14 years of experience. Am good mechanic. No 
bad habits. Address BOX B 61, care The Canning Trade. 


Position Wanted—As Superintendent-Processor for 1914, 
or longer, on peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references; now 
at liberty. Address HARRY C. NORTON, Kirk, Ky. 


Situation Wanted.—Position as Operator on _ sanitary 
double seamer. Price reasonable. Address 
B 49, care The Canning Trade. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 

“ROX B-51.” care The Canning Trade. 


Wanted—Position by an up-to-date Canner with Agricul- 
tural College education. Familiar with canning from the cul- 
tivation of ground to the selling of the finished product; famil- 
iar with the two leading Sanitary Headers and all Standard 
equipment for Corn, Tomatoes, Pers, Sweets and Apples; can 
show factories built and eauinped throughout by me. 

BOX B 67, care The Canning Trade. 


Position as manager or processor for 1914 wanted by man 
of practical experience in details of canning business. Salary 
and bonus proposition. References given. Address L. A. P., 
Lock Box 4, Farnham, N. Y 


Wanted.—Position as Operator on Sanitary Double- 
Seamers; price reasonable. Address 
BOX B 49, care of Canning Trade. 


Wanted—Position as Superintendent-processor, by an all- 
around man with 16 years’ experience packing fruits and vege- 
tables. Can fit out a factory; understand packers’ or open top 
cans, and can refer to some of the largest and best packers in 
Maryland. Adress BOX B 59, care The Canning Trade. 


Wanted—P sition as Can Salesman. Have had several 
years’ experience over large territory, handling sanitary and 
standard packers’ cans, also the general line. Address 

BOX B 62, care The Canning Trade. 


HELP WANTED. 


Wanted—Man as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted—Expert Processor; one who thoroughly under- 
stands making of Jams, Jellies, Fruit Butters, Soda Fountain 
Syrups, etc. Permanent position to right man. Address 


BOX B 64, care of The Canning Trade. 
Wanted—An A No. 1 Mince Meat Maker; a man who can 


make several different grades. Address 
B 66, care The Canning Trade. 


Wanted—Ex,’ert Processor and Factory Superintendent 
to take charge of a proposed factory for packing a general line 
of products, including Pork and Beans, Hominy, ete. Give ref- 
erences and experience, and state salary expected. Answer 
quick. Services will be needed in building the proposed plant. 
Address “PORK AND BEANS,” care The Canning Trade.” 


[IF YOU WANT 


A New Formula 
Special Information 


Factory Advice 
Process Times and Data 
The Services of an Expert 


Consult 
W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD - - N. J 


Carefully prepared and up-to-date; 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


lists corrected by canners themselves; 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


5th Edition. 


verified by com- 


Sold to all others at 


Woodward Bldg., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 
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88 CANNERS READY REMINDER OF 


MACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., an 
Max Ams Machine Co., Mt. Vernon, N. Y.— 
J. 8. Hull Mfg. Co. timore. 
Sprague Canning Machinery Co., Chicago. 


Asparagus 
Libby, McNeill & Libby, Chicago. 


Books on Canning, Preserving, Bte. 
“A Complete Course in Canning,” $5.00 Post- 
—¥ Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Berger & Carter Co., San Francisco, Cal. 
Fred Knapp Co.. Westminster, Md. 


Harry C. Gilbert Co., sitionagetie, Ind. 

jes M. Paver Co. 

Pickrell-Craig Ky. 


Oans and Solacr Hemmed Uaps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
a Can Co., Syracuse, Chicago, Bal- 


Johnson-Morse Can Co., Me W. Va. 
Sanitary Can Co., N. 
Southern Can Co.. Baltimore. 


©Oan Making Machinery, Dies, Presses & Teels. 
(Crimpers, Testers, Seamers, etc.) 
Avess Machine Co., Salem, N. J. 
W. Bliss Co., 
Max Ams Machine Co., Mt. Vernon, N. Y. 
ohn R. Mitchell Co., ‘Baltimore. 
laysman & Co., Baltimore. 
& J. tland, Vt. 
L. a 
Torris, Wold & Co. Chicago, Til 


©anners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co. Hamilton, Ont. 
> J. Judge, San Francisco. 


Bi “tal Philadelphia 
nelair 0. 
Pertiand. 


Dan Righting Machine. 


Oan Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Oapping Machines, Pewer and Hand. 


Ayars Machine Co., Salem, N. J. 

an a g. Co., Baltimore. 

Max ims Mt. Vernon, N. Y. 

A. EK. Robins ac more, Md. 


L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery Co., Chicage 
Capping Steels. 


Geo. E. Lockwood Co. 
Handy Capper Mfg. €o., Baltim 

Max Aris Machine Co., Mt. N. 
B. Renneburg & Sons, Baltimore. 

A. K. Robins & Baltimore, Md. 


Capping Steel Clamp. 
Colbert Cang Machy, Co., Baltimore. 


Machines. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. 8. Kern, Wilkes-Barre, Pa 


Co., Baltim: 
Canning Machinery Co., Chicage. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker, 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J 
orral Bros., Morral, O. 
A. EK. Robins & Co., Baltimere, Md. 
Sprague Canning Machinery Co., Chicage. 


Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y 
Invinelble Grain Cleaner Co., 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N.Y. 
Sprasue Canning Mach. Co., Chicago. 


Copper Coils, Kettles, Etc. 
Hamilton Copper & Brass Works, Hamilton, O. 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co. ‘Baltimore 
Sprague Canning Co. Chicage. 
Weller Mfg. Co., Chicago 


Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
Sons, Baltimore. chs 
prague Canning Machine 0. 
Geo. W. Zastrow, Baltimore. 
Dis its. 
Bannerman Chemical Co.. Syracuse. N. Y. 


Engines, Boilers, Fittings, etc. 


B. & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (St Conti 8). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Berger & Carter Co., San Francisco, Cal. 
. K. Robins & Co., itimore. 


Sprague Canniny Chicage. 
Henry R R. Stickney, Portiand, Me. 


Fire Pots. 


Clayton & Lambert 
J. 8. Hull Mfg. 
Cc. M. Kemp Baltimore. 


Renneburg & fons, Baltimore. 
' A. K. Rebins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Grasselli Chemical Co., Cleveland, O. 
Geo. E. Lockwood Co., Philadelp : 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Canners’ Exchange, 
(Lansing B. 


Kerosene Oil Systems. 


Clayton & Lambert, Detroit, Mick. 
J. 8. Hull Mfg. Co., Baltimore. 
ere Process and Jacketed. 
Geo. Co., Philadelphia. 
Bee. Renne burg & Sons. Baltimore. 
K. Robins & Co., Baltimore, Md. 
Binclatr Scott Co., Baltimore. 


Zastrow, Baltimore. 


Labels. 


Calvert Litho. Co., pete Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, 


Labeling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Bogegs Co., Hamilton, Vat. 
H. Knapp Ce., Westminster, Mé 
Morral Bros., Morral, O. 


G. Maters’ Baitimere. 


Seely Blaine, Wash. 


Lacquering Machines. 
ed ag & Carter Co., San Francisco, Cal. 
y Bros., Blaine, Wash. 


Creek, N. Y. 


Oyster Machinery. 
Baw. & Sea. re. 
ue Canning Machinery .. Chicage. 
Geo Ww w. Sestrew, Baltimore. 


Paring Machines, Apple, 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Patent Atturneys. 
Bdw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 

Sew. Renneburg & 8on, Baltimore. 
K. Robins & Co., wey Ma. 

Sinclair Scott Co., Baitimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


ae & Carter Co., San Francisco, Cal. 
Judge, Francisco. 

Lewis, ee, N. 
The ‘John R. Mitchel Co., Baltimore. 
Binclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Geo. row, Baltimore. 


Process in Glass 
Pure Food Process Co,, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. S. Kern, Wilkes-Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Restaurants 
G. W, Hyde, Baltimore. 


Sanitary Cans. 


— Can Co., New York, Baltimere, 
hica 
Continental Can Co., Chicago, Syracuse, Bai- 


Sanitery Can Co., New York City. 
(Indianapolis, Bridgeton.) 


L. & J. A. Steward, Rutland, Ve. 


Sanitary Can Making Machinery. 
Berger & Carter Co., San, Francisco, Cal. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. ¥. 
L & J. A. Steward, Rutland, Vt. 
Torris. Wold & Co., Chicago. 


Beeds. 
J. Bolgiano & Son, Baltimore. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ill. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Bieves and Screens. 
Wm. S. Kern, Wilkes Boxee, Pa. 
Sinclair Scott Co., Baltimore. 
Sprague Canning “Machinery Co., Chieage. 


Scalders, Tomato, ete. 


Ayars Machine Co., Salem N. J. 

Morral Bros., Morral, O. 

Edw. Renneburg & Son. Baltimore. 

A. KE. Robins & Co., timore. 

Sprague Canning Machinery Co, Cifeage. 


Bolder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Wipers, Can. 
fers Machine Co., Saiem, N. J. 
orral 


Maehivery Co., Chicage. 


a prague Canning chinery 
Sprague prague ning 
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What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘“We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left asshown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patents Pending 
“STEWARD”’’ DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 


We are the sole owners of this patent. 

All persons are warned against infringing this 
patent by making or using sanitary cans with 
lock and lap side seam. 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 

used ina Condensed Milk 

Canning Machinery 

Factory, 
We sell it Don’t Worry HOPPER REMOVED, 


ask us, we’ll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence Solicited 


DEALERS IN PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 


Canning Machinery interlacing and running into one another. The hopper is 


made of white pine wood and the discharging chute 
New and Second-Hand is also lined with wood. Capacity, the 


pack of any ordinary house. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., 


Baltimore, Md , U.S. A. 
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Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standaré—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Ill., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 


with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 
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